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At Grocer’s Dairy Company, Grand 
Rapids, Michigan—Fesco Air-actuated 
valves provide important link in this 
modern automated operation. 
























The fast action, fast cleaning choice for automation 


Wherever you find a need for accurately controlled automation 


of dairy, beverage or food processing operations you will find es 
versatile, fast action Fesco Automatic Valves. Ea 

These efficient fast acting valves, manufactured by our Fesco ing 
Division (formerly Food Equipment and Specialties Co.), are on! 
backed by many years of practical experience and specialized pe 
knowledge in automatic control of processing and cleaning lines. kn 
The valves are available in all standard sanitary sizes for actua- di 
tion by remote, manual or automatic control. Automatic process ba 
control can be achieved by pressure, temperature, flow or liquid ” 
level conditions, to meet your requirements. M 

The dependable actuator is easily coupled to the valve body hi 
for fast take-down and reassembly. All seats and O-ring seals W 
are constructed of material having wide acceptance in the dairy W 





and food fields and are unaffected by food or liquid products 
and cleaning solutions. 


With the addition of Fesco Valves, Ladish Co. continues to 
Ask your nearest Tri-Clover Distribu- keep pace with the latest technological advances in the Dairy, 


tor about Fesco Valves, for either Food, Beverage and Chemical-Process Industries. 
“C-I-P"’ or Processing operations. Or : Sal 
write Tri-Clover Division for detailed See your nearest Tri-Clover Distributor. 

IN CANADA: 


recommendations for your specific 
Brantford, Ontario LAIDUSIE CO. 


application. 
EXPORT DEPARTMENT: TRI-CLOVER Tnri-Clouer Diuision 


8 S. Michigan Ave., Chicago 6, USA—Cable TRICLO, Chicago Kenosha Wisconsin 
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No milk loss... No service 
required for over 312 years 


“Early in 1956 before changing over to bulk, we in- 
vestigated all makes and types of coolers,” reports 
Earl Wagner of Bel Air, Maryland. “Since cool- 
ing milk is a refrigeration problem, we decided it was 
only logical to discuss our needs with refrigeration 
people. The Wilson Refrigeration representative sure 
knew his business. The story back of the Wilson 
‘drop-in’ refrigeration unit made sense, and as it was 
backed by 30 years’ experience manufacturing milk 
cooling equipment, we selected a Wilson tank.” 


Mr. Wagner was sold before buying 
his second Wilson cooler 


When increased production made it necessary for Mr. 
Wagner to buy a larger cooler, he didn’t hesitate a 


minute. Trouble-free operation had convinced him 
and he bought another Wilson! 


“After 314 years’ experience, we are very pleased 
with our choice of Wilson. Cleaning is quick and easy 

. . our bacteria count is seldom over 10,000, and best 
of all —we’ve never lost a drop of milk or required 
service on either cooler. It sure is nice to know, if 
service is required, it can be taken care of immediately 
because of Wilson’s ‘drop-in’ unit advantage. I'd rec- 
ommend that any dairyman changing over to bulk 
look at Wilson and listen to the Wilson Dealer’s story 
carefully before buying.” 


Mr. Wagner’s statement is representative of many 
satisfied Wilson users. You can recommend Wilson 
to your producers . . . with confidence. 


Write for free literature or see the nearest Wilson 
Dealer on both IcE-BANK and DIRECT-EXPANSION -type 
coolers. Cabinet finish in DuPont Dulux plasticized 
white enamel or all 18-8 stainless steel. Ten-Year 
Warranty With ALL Wilson Bulk Coolers, (optional). 


Direct-Expansion 
Cooler 


WILSON REFRIGERATION, INC., Dept. AMR-12, Smyrna, Delaware 


A Division of Tyler Refrigeration Corporation 


WILSON 


Farm Refrigeration Is Our Business 





Both Immersion and Front-Opening Can-type Coolers 
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friendly wisb... 
for a happy and Prosperous 
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LOOKING NEW 


Yet this new chlorinated cleaner is mild and is recommended for manual 
use. NU-MET cleans dairy equipment as only a chlorinated cleaner can... 
reduces bacteria, deodorizes. .. even removes surface spots and streaks left 


by ordinary cleaners. D1amonp ALKALI Company, 300 UNION COMMERCE BLDG., CLEVELAND 14, OHIO. 











Available in 125-ib. and 350-Ilb. drums from your Diamond dairy distributor. For 
m > mC 
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another 
new product of 
Mojonnier's experience 


ALL AIR a 
OPERATED [iq )\ |b 


UM 
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ent from Mojon = Cn 


plant dairy transportat 
ice Stacker operated entire 
minded dairymen this means: 
igh 


ed Safety— ideal for damp 
‘of wet dairy conditions. 


Simplified Installation—requires no pit, 


mates flush with floor-type conveyors. 


¢ Self-adjusting—automatically 
adjusts for case widths from 11-3/4" through — 
14-3/4’—case lengths from 13’ to 19’. 


¢ Interchangeable—handles wood, wire 
or metal cases without adjustment. 

















¢ Rugged Dependability—offers straight- 
through, single case flow with 
simple stacker lock-out mechanism. 
















pa SE 

e Less Maintenance—design minimizes 
mechanical wear, yet all parts are 
readily accessible. 





For complete details, write: 
MOJONNIER BROS. CO., 
4601 W. OHIO ST., CHICAGO 44, ILLINOIS 








QUALITY ENGINEERED FOR ECONOMY 


CASE STACKER 





MOJONNIER AUTOMATED CONVEYOR SYSTEMS INCLUDE: CASE STACKERS e« UNSTACKERS e« BOTTLE CASERS e¢ 
STACKING AIDS e CASE, BOTTLE, CARTON AND PACKAGE CONVEYORS « FLOOR AND ABOVE-FLOOR CONVEYORS ¢ 
CHAIN « POWER UNITS e SHUNTS e AUTOMATIC CASE LINE COMBINERS AND DIVIDERS e 

ASCENDERS AND DESCENDERS e AND A COMPLETE LINE OF COMPONENT PARTS AND ACCESSORIES 


Dependable Products ... Backed by Dependable Service 
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Yes, Gentlemen, the De Laval ’\ 


American Milk Review and Milk Plant Monthly De 








Il “Vacu -Therm” 
fits any plant operation 


2% DE LAVAL 


| 
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Full flavor protection 


at Lowest Cost! 








\s. Does it protect any milk product 
{ from off-flavors and feed odors? 


Whether you're processing fluid milk, cheesemilk, mix or 
cream, you can depend on the De Laval “Vacu-Therm” 
for efficient and thorough removal of volatile off-flavors 
and feed odors. 


\ 


Will it work with 
~/ any pasteurizing system? 
You'll have no problems installing the De Laval “Vacu- 
Therm” along with a complete De Laval H.T.S.T. Pas- 


teurizer . . . or with your present H.T.S.T. unit or vat 
pasteurizer. 


Can it handle my capacity? 


It’s available in two sizes, with capacities that range from 
2,000 to 35,000 pounds of milk per hour. 





Can it be installed 
without costly plant alterations? 


Certainly can. Because the ‘“‘Vacu-Therm’’ Vacuum 
Chambers are free-standing, you can place them any 
where you want without changing your other equipment 
around or building additions onto your plant. 





= 








Will it remove any degree 
of off-flavors and odors? 


Yes, and economically, too. You can use either a single 
or a double Vacuum Chamber, depending on the severity 
of off-flavors or feed odors. You pay for no more equip- 
ment than you actually need. 


Contact your nearby De Laval Dealer or write us today 
for more details. 





THE DE LAVAL SEPARATOR COMPANY, Dept. AMR-12 
Poughkeepsie, New York 


5724 N. Pulaski, Chicago 46, Illinois 


DE LAVAL PACIFIC COMPANY, Dept. AMR-12 
201 E. Millbrae Avenue, Millbrae, Calif. 














GREATER “BEAM STRENGTH” 








in Portersville Litewate Stainless Tanks 


gives you 2 important bonuses: 


Longer Life Per Tank PLUS Maximum Possible 
Payloads . . . Portersville Litewate tanks last years 
longer because they're built with greater “Beam 
Strength” than conventional tanks . . . greater resist- 
ance to the tremendous bending and shearing force 
caused by today’s high speeds, sudden stops, longer 
and larger tank sizes, and partial loads. 


Greater “Beam Strength” has enabled Portersville 
to eliminate every ounce of needless weight. . . 
while maintaining necessary strength. As a result, 
you get bigger payloads, year after year .. . without 
costly repair bills. 


Portersville 


Statuless Equipment Corp. 


PORTERSVILLE 1 (Butler County), Pa. 








Greater ‘‘Beam Strength” Is Built Into Every 
Portersville Tank 


1. Reinforcing Rings at all stress points support the tank 
shell and absorb road shock. 


2. Heavy Gauge Steel Cradle is strong enough to do 
double duty as a tension member. 


3. Double Flanged Deep Section Trailer Frame is custom 
designed to suit your hauling requirements. 


4. Unitized Construction — multiple welds tie the tank 
to reinforcing rings, cradle and trailer frame to create 
the total beam strength of unitized construction. 


Send for Portersville’s new brochure on Special Transportation 
Tanks featuring complete details on greater “Beam Strength”. 
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Atlantic Technical Salesman (right) checks wax bath temperature as dairy superintendent looks on. Results of this and other tests help determine correct operating conditions for optimum coating. 


PORTABLE TEST KIT IMPROVES 
DAIRY WAXING OPERATIONS 


If you’re counting bulgers, leakers, flakers instead of profits, read how 
Atlantic’s exclusive dairy wax test kit can help you. 

Designed specifically by The Atlantic Refining Company to diag- 
nose and solve your dairy waxing problems, the dairy kit is a small, 
compact unit, fully equipped with testing apparatus from an accurate 
scale to an Atlantic-designed densometer. 

Armed with this portable laboratory, your trained Atlantic Sales- 
man checks paper density and porosity, wax level and temperature, 
glue pads, machine operation, and all variables, from stored blanks to 
finished carton. 


After tests are completed and data analyzed, your Atlantic Salesman 
gives you a comprehensive report recommending operating tempera- 
tures and wax levels as determined by test results. 

In addition to the exclusive dairy wax test kit, your Atlantic Sales- 
man also offers you Durafin and Durafin C—the industry’s leading dairy 
waxes. There’s a combination to beat any waxing problem! 


For further information about how the exclusive dairy wax test kit can 
help you, write or wire The Atlantic Refining Company, 260 S, Broad 
St., Philadelphia, Pa., or any of the offices listed. 


LUBRICANTS » WAXES « PROCESS PRODUCTS 





Designed exclusively to solve dairy waxing problems, compact 
dairy wax test kit is fully equipped from accurate scale to Atlantic- 
designed densometer. It sets up quickly, does not interfere with 
normal dairy operation, 


TLANTI 





Providence, R. |., 430 Hospital Trust Building + Syracuse, N. Y., Salina and Genesee Sts. + Reading, Pa., First and Penn Aves. 
Pittsburgh, Pa., Chamber of Commerce Building + Charlotte, N. C., 111 South Boulevard 
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MAIRIE ROW arse ae a noe aRresr BLOWERS PLATES 
mechanical hydraulic retail milk packaged condensing unit} hi and low temp quick action and hold-over 








ALL THE REFRIGERATION YOU NEED... 
and more too! 


The complete KOLD-HOLD line provides the right combination of drive, con- 
densing unit and plates or blower to produce and maintain required body 
temperatures for each individual truck and type of service. You get all the 
cooling power needed without paying for more equipment than is required 
to do the job. KOLD-HOLD systems can be tailored to meet a variety of body 
temperatures (from —10 to +60 degrees), frequencies of door openings, 
lengths of routes and other requirements. 


Your KOLD-HOLD representative is well qualified to help you with your | A NEW COMPLETE-PACKAGE 
specific truck refrigeration problems. Backed by KOLD-HOLD experience of CONDENSING UNIT 
Over 25 years in engineered truck refrigeration and equipped with Ranchero | the KOLD-HOLD CREST condensing 
demonstrators which can bring operating units to your door, he can show you unit was specifically designed for _freez- 
how KOLD-HOLD systems will give you better product protection at lower | ing “Hold-Over” plates in a parked truck 
enn dae on “stand-by” or over night. You simply 
. plug it into an electrical outlet. Com- 
plete with cover and ready for mounting 
on the truck chassis rail, the unit elimi- 




















—— So nates the need for hand-building a special | 
‘ | compartment or “dog-house” and _pro- 
_=- | vides economy and ease of installation. Its 
Kosered be Petaniei —=> “slide-out” base unit makes servicing easy. 





BLOWER 








HOLD-OVER PLATES 
These streamlined plates give maximum 
This combination of the mechanically driven MARK condensing unit with a | ‘¢ftigeration through full eutectic capaci- 
. ; , ty and exceptionally effective air flow. In- 
TURBO-JET blower produces exceptionally fast temperature recovery after | ternal fins spread heat absorption qualities 


door openings and is the ultimate in weight savings. It is recommended for | °?* the entire surface areas on both sides 

of the plates. Patented perimeter freezing 
permits complete filling of the plates with- 
out danger of strain on the seams during 
The flexible shaft drive is highly efficient and trouble free. In fact, the entire freezing. You get more hold-over refrig- 


A aoe ‘ ieee eration with less weight. 
MARK unit has proven its efficiency, dependability and serviceability in thou- 
sands of trucks in the field. From its corrosion resistant finish to its aircraft- 
type base construction it was designed and built for rugged durability. Unique WRITE TODAY FOR 
“Swing-Down” design permits fast, easy servicing. The unit is mounted on the | FREE CATALOG NO. 58 
chassis rail with brackets. No holes to drill. Condenser unit swings down to 
expose all parts. No special compartments are needed. 


@ 
D= if 
TURBO-JET blower design produces movement of more air through the coils 


milk, meat and any trucks which require temperatures from 40° to 60°. 





and more effective air movement through the truck body than other blowers division 
of comparable size for faster “pull down.” It also features automatic defrost Tranter Manufacturing, inc. 
without temperature “upswing” during the defrost cycle. | 210 E. Hazel St. Lansing 9, Michigan | 


Write No. 12 on Reader Service Card 


12 American Milk Review and Milk Plant Monthly 





lensing 
freez- 
1 truck 
simply 
Com- 
yunting 
elimi- 
special 
| pro- 
ion. Its 
Z easy. 








==) 
l 


ximum 
capaci- 
yw. In- 
ualities 
h sides 
reezing 
‘Ss with- 
during 
refrig- 





Michigan | 


ice Card 


onthly 






















As we approach the Christmas season, 
we at Green Spot want to thank the 
dairy industry for giving us the biggest 
year in our history. We're humbly 
grateful for the cooperation and support 
that has enabled us to produce in 
volume and still maintain the highest 
standards of quality. In turn, we've 
tried to back that quality with a top 
merchandising program, and we are happy 


that our efforts have been profitable 





to the dairies we serve. So Merry 


Christmas and thanks for a record year. 


GREEN SPOT, INC. 
1501 BEVERLY BLVD. 
LOS ANGELES, CALIF. 





Look for 
BIGGER-THAN-EVER 
PROFIT MAKING 
PLANS FROM GREEN 
SPOT IN 1960! 
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handling with 


The end result of an automated sys- 
tem is increased in-plant profit. This 
is accomplished through a reduction 
in man-hours per unit of product 
and an increase in production 
efficiency. 


Cherry-Burrell automated raw prod- 
uct handling systems can give you 
the savings that mean more profit. 
And assure you of continuing profits 
in the competitive markets of the 
future. 


The key to automated raw product 
systems is Cherry-Burrell’s exclusive 
Load-A-Matic. With the Load-A- 
Matic you can unload tank trucks, 
load and unload storage tanks, take 
instant inventory, load-out and 
standardize —- automatically with 
the push of a button. And one man 
can control all of these operations 
from a centralized location. 


Cherry-Burrell’s Load-A-Matic con- 
sists of three basic components — 
load cells, automatic valves and a 
control panel. With these three 
pieces of equipment, you can com- 
pletely automate your entire raw 
product handling operation. 
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Push-button control of raw product 


Cherry-Burrell automated systems 





ECONOMICAL STEP-BY-STEP INSTALLATION 
Bringing raw product handling under 
one man, push-button control is not 
a costly procedure. Cherry-Burrell 
engineers can design the system for 
economical step-by-step installation. 
Using this method, the first push- 
button operation will be automatic 
inventory control. All you need are 
two components of Cherry-Burrell’s 
Load-A-Matic — load cells and a 
control panel. The simple addition 
of automatic valves, at any time in 
the future, gives a completely auto- 
mated system which controls all 
other raw product handling oper- 
ations. 


PLAN WITH CHERRY-BURRELL 


Installing a Cherry-Burrell auto- 
mated raw product handling system 
— or any of the other Cherry-Bur- 
rell automated systems for process- 
ing, materials handling, and C-I-P 
— calls for careful planning. The 
program must be laid out precisely 
— the system accurately designed to 
your requirements. Each piece of 
equipment must be looked at in the 
light of its place in the over-all 
system. 


CHERRY-BURRELL 


CORPORATION 


CEDAR RAPIDS, IOWA 


Profitable Brands Start with Cherry-Burrell 


A Cherry-Burrell Sales Engineer can 
help you start this vital planning now 
. . . planning that results in an auto- 
mated system best suited to your 
present needs and one which can be 
easily and economically expanded 
in the future. 





FREE AUTOMATED 
SYSTEMS BULLETIN 


Write for your free copy of 
Cherry-Burrell’s new automated 
systems bulletin. It gives you 
full information on Cherry- 
Burrell automated systems — 
shows you where and how 
Cherry-Burrell equipment fits 
into these systems — tells how 
these systems can help you in- 
crease your in-plant profits. 





















, Ai 
CHERRY-BURRELL’S REPRESENTATIVE al 
Now Hear This! ’ 
HOW MUCH HOME DELIVERY? 
Dear Mr. Myrick: m 
Your editorial, “Another Look at Distribution” 
in the October American Milk Review interested 
me, because we make considerable effort to keep 
informed on changing channels of distribution for 
dairy products. 
After referring to the issue of Food Field 
Reporter containing the data on which your editorial 
was based, I am inclined to doubt whether the 
references drawn in your editorial are in any way Li 
warranted. Food Field Reporter appears to have 
used statistics of consumption in ways which we . 
cannot fully verify. The principal point, however, , 
is that for fresh milk for home consumption, Food EA 
Field Reporter’s figures have carried a constant 46 f 
per cent for the three years 1956-58. The fluctuating - 
26 and 27 per cent figures for all fresh milk repre- 
sent fluctuations in the total quantity of fresh milk 
and in that portion labeled “Other.” 
Such independent evidence as has come to our 
attention indicates that store business is continuing : 
to increase at a steady, though not spectacular, rate. pid 
The larger cities have had relatively high percent- 
ages of sales at wholesale for many years. Recent 
increases in the over-all percentages tend more to 


YOUR 
ONE 
COMPLETE 
SOURCE 
FOR EVERYTHING 
YOU NEED IN 
SUPPLIES 














reflect trends in smaller markets where the shift 
from home delivery to store sales was slower to 
get underway. 
Very truly yours, 
Washington, D. C. 


Food Field Reporter’s annual survey of vol- 
umes of particular items sold through stores in 
the United States shows dollar sales of milk out 
of stores last year to have been $1,670,000,000. 
This is 26 per cent of $6,440,000,000 which was 
the value of total milk sales for the nation in 











1958, according to a Milk Industry Foundation 
figure. If either or both of the dollar figures are 
Everything you need for day-to-day operations is carried in wrong, then the percentage figure is wrong. 
stock by your Cherry-Burrell Branch. You get warehouse con- 
venience, speedy delivery. . 
Whether your order is large or small — Cherry-Burrell can fill - 
all your needs for supply items such as: COMPETITION AND THE BIG BOYS ~ 
~~ 
Cleaners Cleanup Equipment Hose and Fittings Dear Mr. Mvrick: ~ 
Detergents Aprons Thermometers : ‘ities > 
Sanitizers Gaskets Stainless Steel Sponges The purpose of this note is to express our sf 
Lubricants Boots Disinfectants a 4 3 REE 
Laboratory Supplies Gloves Paints appreciation for the forthrightness and objectivity 
See your Cherry-Burrell Representative of your editorial “Competition and the Big Boys” 
or call your Cherry-Burrell Branch. > 


CHERRY-BURRELL 


CORPORATION 





CEDAR RAPIDS, IOWA 
Write No. 16 on Reader Service Card 





in the September issue of the American Milk Review 
and Milk Plant Monthly. 
It was refreshing and reassuring to encounter 


your clear and unemotional report. I wish your 
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Haines Tene 


with the NEW 
*CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 
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FOR 
GLASS & PAPER MILK CONTAINERS 
Mode! Sue No. Packed} Shipping Wt 
to Carton | Per Carton 
45 4 Sq. Qt. Gloss Bottles 10 7 Ibs. 
6s 6 Sq. Qt. Glass Bottles 6 6 Ibs. 
8s 8 Sq. Qt. Glass Bottles 4 7%, Ibs 
4R 4 Rd. Qt. Glass Bottles 10 8 Ibs 
LIGHT WEIGHT 2-Y_ SR| 2 Sq. or Rd. '/2 Gal. Giass Bottles 10 7 Ibs 
STURDY 4-Y_ SR| 4 Sq. or Rd. 1, Gal. Glass Bottles é 7% Ibs. 
ALL. WELDED 2-Y%. Oj} 2 Oblong 2 Gal. Gloss Bottles 10 7 Ibs. 
CONVENIENT sa —" = — m— 
4-' bl !. | tt Ibs. 
HANDY %,O ong '/2 a oss Bottles 6 Y%, Ibs 
EASY TO CARRY 4P 4 Sq. Qt. Paper Cartons 15 8%, Ibs 
RUST PROOF 6P 6 Sq. Qt. Paper Cartons 10 8 > Ibs 
(SPECIAL BRIGHT ALUMINUM 
énsee tone 8P 8 Sq. Qt. Paper Cartons - 9% Ibs 
ATTRACTIVE 2-Y%_ p| 2 Sq. Y2 Gal. Paper Cartons 15 8%, Ibs 
4-Y%. p | 4 Sq. Y%2 Gal. Paper Cartons 7 Ibs. 

















THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue ° Cleveland 13, Ohio 
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U.S.P. LIQUID PETROLATUM SPRAY 


U.S.P. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY —PURE 
ODORLESS—TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Fine Mist-like AKYNES-SPRAY 
should be used to lubricate 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily. 


THE MODERN HAYNES: SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
j 4 BY THE U.S. PUBLIC HEALTH SERVICE - - - - 
The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 


minouarum see! 


previous bactericidal treatment of equipment. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue «+ Cleveland 13, Ohio 
ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS » CARRY-BASKETS 
SWAP-TITE MEOPRENE GASKETS » NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 





THE HAYNES-SPRAY THIN FILM LUBRI- 
CANT HAS HUNDREDS OF APPLICATIONS 
IN HOME & INDUSTRY 
2 PACKED 6-12 oz. CANS PER CARTONS 
’ SHIPPING WEIGHT —7 LBS 
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A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 


FORMULATED FROM USP. LIQUID PETROLATUM 
AND OTHER APPROVED INGREDIENTS 
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SANITARY * NON-TOXIC 
ODORLESS + TASTELESS 


PHARMACEUTICALLY 
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CONTAINS NO ANIMAL OR VEGETABLE FATS. 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 
CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS. 





Haynes Lubri-Film Sanitary Spray 


Lubricant is entirely new and dif- 


should be used to lubricate 


Separator Bowl Threads 
Pure-Pak Slides & Pistons 
Pump & Freezer Rotary Seals 
Homogenizer Pistons 
Sanitary Plug Valves 
Valves, Pistons & Slides of Ice 
Cream, Cottage Cheese, Sour 
Cream and Paper Bottle Fillers, 
Stainless Steel Threads and 
Mating S. S. Surfaces 
and for all other Sanitary 
Machine Parts which are 
cleaned daily. 


ferent. Designed especially for 
applications where a heavy duty 
sanitary lubricant is required. 


Labi Film is a high polymer lu- 
bricant and contains no soap, 
metals, solid petrolatum, silicones 
nor toxic additives. 


rVeCrT FT 


Provides a _ clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


y 


PACKED 6— 16 OZ. CANS PER CARTON. 
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HAYNES SNAP-| I'TE GASKETS 


MOLDED TO 
PRECISION STANDARDS 


QR 










“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


Y 






DURABLE 


GLOSSY SURFACE 


») LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Cheek these SNAP TIVE Advantages 


Tight joints, no leaks, no shrinkage 






Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 
Long life, use over and over 


Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 
Withstand sterilization 


Available for 1”, 1%", 2”, 2%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 
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For Really Safe Filtration magazine were in more general circulation beyond 
the dairy industry so that those who are prone to 


PLUS a Reliable make unfounded accusations about the fluid milk 


and ice cream business could have the facts. 
RAPID -FIO Congratulations on the editorial. 


Sincerely yours, 


®°CHECK-UP eee California 


+ I 
ENCOURAGING 
Dear Mr. Myrick: 
I have read with great interest the information 
in the September issue of your publication dealing 
with the fresh flavored concentrated milk situation. 
This constitutes an excellent treatment of this sub- 
ject matter area. R 
I would appreciate receiving two additional 


copies of this particular issue. 


a 


Sincerely yours, 
Ohio 
& 


S\ 


Gentlemen: 
Your September issue was especially good. Do 
you have 10 copies you can send us? If full copies 


are not available, how about 10 reprints on these A 





articles: 





Page 35 — Decision in the Ice Cream Cases 


Sr 40 — Meaning of the Ice Cream Decision 
RAPID ‘lO - 44 — Strontium 90 Problem 
SINGLE 46 — Report on the Cholesterol Problem 


GAUZE FACED 60 — Concentrated Milk Looks for a Place 


e e e in the Market 
M ilk Filter Dis ks 64 — et Cate Concentrated Milk 


Whichever is available for you to send will be 








Profit minded producers, fieldmen and plant O. K. 
personnel know the importance of producing Sincerely yours, 
top quality milk. That’s why more dairy lowe 
farmers use RAPID-FLO Single Faced Filter 
Disks than any other brand to improve milk * 
quality and avoid loss. = Dear Mr. Myrick: 
RAPID-FLO S/F Milk Filters are engine- 
ered by Johnson & Johnson for clean milk I cannot refrain from sending you a letter of 
production and safe filtration, PLUS the ex- congratulations on the two articles, “Milk Carton 
tra benefit of a RAPID-FLO CHECK-UP Design as a Sales Tool” by Francis Blod and 
for mastitis and extraneous matter. “Marketing — The Right Arm of Sales” by Samuel 
Urge your producers to read the important E. O'Connell, in the October issue. 


message on the bottom of each RAPID-FLO 
S/F carton. They’ll find the complete story 


They are precisely what the industry can use 





on improving milk quality and profit with —they are not citing success stories, but are basic 
the RAPID-FLO CHECK-UP. sales techniques and tools that point up the road to 
successful selling against our real competition which, 


FILTER PRODUCTS DIVISION eit a ee sateen ; ‘ 
of course, is foods and beverages other than dairy 


ohmson afohmson ais 


May I say from my cheering section — keep up 





4949 West 65th Street « Chicago 38, Illinois the good work, you are right on target. 
Copyright 1959, Johnson & Johnson, Chicago Sincerely, 
Write No. 18 on Reader Service Card Texas 
Wri 
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CLEAN-IN-PLACE) 


we CP astm mow yell besure 
of real convenience cone the budy Leadon 
next Spring. Nt Gnd if you apecify 
"Taylor Equipped as Usual ” youll $e 2ure of 
a dimple, denendable, automalic conTiot 
Aydlim. ttre are tht inttiumenli needea— 





A TAYLOR FULSCOPE® CONTROLLER TO 
REGULATE SOLUTION TEMPERATURE. 





A TAYLOR FLEX-O-TIMER® TIMED PROGRAM 
CONTROLLER FOR CONTROLLING SEQUENCE 
OPERATIONS. 


A TAYLOR ACTUATOR TO OPERATE 
YOUR CIP VALVES. 





We'll be happy to work with your equipment manufacturer in providing the finest instrumentation 
for your CIP System. Taylor Instrument Companies, Rochester, N Y., and Toronto, Ont. 


Ta aylor Lnstruments MEAN ACCURACY f/RST 
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Printing plates 
fly in at noon— 
International Paper 
ships by 5:15! 


May 29 was Deadline Day for our 
Single Service plant in Turlock, Cali- 
fornia. That’s when we had to ship 
126,000 special half-gallon Pure-Pak" 
containers to Safeway Stores, Inc., in 
Los Angeles for its “June is Dairy 
Month” promotion. 

The problem? We had just 3 days! 
In that short time we not only had to 
manufacture and ship the containers 
—we also had to have plates and en- 
gravings made from new art work. To- 
gether with the Milk Department at 
Safeway, we put together a detailed 
—almost hour-by-hour—plan of action. 

But we soon hit a snag. We learned 
from Steve Johnson of Johnson Mat & 
Electrotype that he was having 
trouble with one of his presses. He 
couldn't deliver the plates until noon 
of Deadline Day! And even to do that 
he'd have to fly the plates down him- 
self in his own plane. 

It was up to International Paper to 


make up for the precious lost time. 

A new plan—an emergency one— 
was set up. As soon as the plates ar- 
rived, our men swung into action. 
Presses rolled. Printed blanks sped 
through the gluers. Packers piled up 
a small mountain of shipping cases. 
The last blank went through ten min- 
utes before the gluing shift ended. By 
5:15 the 126,000 half-gallons were on 
their way—right on schedule. Best of 
all, Safeway’s promotion was right on 
schedule. 

When you order from International 
Paper you know that your Pure-Paks 
will arrive where you want them— 
when you want them. But you also 
know that they arrive uniform and 
pre-tested, accurately cut, scored and 
printed. And you get this quality con- 
sistently—shipment after shipment. 

No wonder that dairymen say: 
“International Paper is your most de- 
pendable source of supply.” 


REx-Cell-O Corp. 


save 
pore ae 


INTERNATIONAL 





Single Service Division INTERNATIONAL PAPER New York 17, N.Y. 


Cessna 172 flies printing plates in on Deadline Day. 


Write Nos. 20-21 on Reader Service Card 

















Dairy Signs 
With Teamster 
Farm Union 


Wisconsin Court 
Upholds Unfair 
Trade Practice Law 


22 


Short Wis 


from the EDITOR 


A contract signed recently in Pittsburgh, 
Pennsylvania, between the Greenville Dairy Company 
and Milk Producers, Handlers, and Producer Dis- 
tributors Local 733 of the Teamsters Union is being 
hailed by the union as the first company recognition 
of union dairy farmers in the nation. 


Effective immediately, the contract offi- 
cially ended a 24-day strike by the union against the 
Greenville Dairy Company, a division of Beverly 
Farms Dairy. 


During the strike milk plants were picketed, 
farms were picketed to prevent the pickup of bulk milk 
and most damaging, grocery stores and super markets 
supplied by the company were picketed. 


The Wisconsin unfair trade practices law 
was upheld by the State Supreme Court in a decision 
handed down November 3. Justice Timothy Brown 
cleared the way for enforcement of the law by the 
State Department of Agriculture when he wrote, "We 
conclude that the unregulated practices referred to 
» « « may in the judgment of the Legislature be 
considered unfair trade practices and regulated 
in the promotion of the public welfare ... The Leg- 
islature may honestly and reasonably conceive that 
the prohibition of such practices or the regulation 
of them as the statutes provide will enable smaller 
or less wealthy wholesalers to compete for the 
retailer's trade..." 


On a point raised that there were uncer- 
tainties in the application of the law, the court 
said, "We consider the statutes now before us are 
capable of constitutional administration and 
enforcement." 


The laws involved prohibit wholesalers from 
furnishing free advertising material, credit and 
advice. Also banned under the laws are price cutting 
and the lending of refrigeration and dispensing 
equipment. 
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THE HAYNES MFG. CO. 


4180 Lorain Avenue 


“PROFIT BUILDERS" 


Cleveland 13, Ohio 
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Haynes 
No. 5 
CAN CART 


HANDLES 
10 GALLON 
MILK CANS 
WITH EASE 
Equipped with ball-bearing wheels 


with replaceable cushion rubber tires. 
Lightweight — only 12 Ibs. 





HAgNeS 
“CARRY- 
& BASKETS” 


PROMOTES 
SALES 








13 Stock Sizes for Glass & Paper Con- 
tainers. 








HAGNES 


—_—_ 


CHAIN 
LUBRICANT 








Amazing low cost lubricant for con- 
veyor chains. Prevents chain wear and 
troubles. 









Sturdily built in either all stainless 
steel or cadmium plated finish steel. 
Mounted on Roll-Easy Casters. 











HAgNeS 


“THRIFTY- 
HANDLES” 








Mt 
FOR GALLONS AND 
HALF GALLONS 


LOW COST. Thrifty-Handles for every 
size and make of Gallon and Half-Gallon 
jugs. The One Piece Stainless Steel Locking 
Band secures handle to neck of jug. 


Haynes 


“SNAP-TITE" 
GASKET 


The perfect form-fit sanitary fitting 
gasket, Eliminates leaks and air. Made 


of Neoprene. Reuseable — long life. 


Haynes 
“CUSHION 
SEAL" 





Fiat NEOPRENE 
GASKET 


A low cost, sanitary fitting gasket 
that replaces the paper gasket. 


HaAYNeS 
“ROLL- 


EASY" 
CASTER 


World Famous — designed and built 
to meet the exacting conditions of 
Dairy and Food Plant service. 













HAYNES 


Y " CARRY- 
( RITE” 


PLASTIC HANDLES 


FOR GALLON AND 
HALF GALLON JUGS 
COMBINING BRILLIANT SALES APPEALING 


COLORS AND UNUSUAL CARRYING EASE. 
SPECIFY BOTTLE SIZE AND FINISH. 








HAgNeS 


"SPRAY" 


SANITARY 
LUBRICANT 





The only approved sanitary method 
of applying a U.S.P. Lubricant to Dairy 
and Food Processing Equipment. 





Haynes 
LUBRI-FILM” 


HEAVY DUTY 
PLASTIC TYPE 
SANITARY 
LUBRICANT 


Exclusively new 
and different 









Hagnes 


“ROLL-EASY" 
CASE DOLLY 


Carries heavy loads with perfect ease 
and safety, Available in 6 standard 
as well as special sizes. 









WRITE FOR DESCRIPTIVE CIRCULARS WHICH ARE AVAILABLE ON EACH ITEM 
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EDITORIAL 





® A COMMUNITY disillu- 
sioned by rigged quiz shows, chi- 
canery among public officials, 
juvenile delinquency, and an ap- 
parently low state of public moral- 
ity, we would like to introduce a 
word of triumph. We do not sub- 
scribe to the belief that this nation, 
this society, this industry is going 
“soft.” On the contrary, we find 
on every hand evidence that sug- 
gests a continual growth in our con- 
cept of what is right and what is 
wrong. We note a constant attempt 
in the milk business, for example, 
to establish ethical standards of 
competitive conduct. We find cre- 
ativity and courage and boldness 
of thought in industry, in govern- 
ment, in education, in every phase 
of the complicated entity of modern 
society with which we are familiar. 


The Young Men 


To be sure there are problems, 
big problems, complex problems. 
There are bound to be problems in 
a society as large, as dynamic as the 
one in which we live. But the 
vitally important ingredient is a 
determination to seek solutions to 
these problems that are based on 
a recognition of ethical and moral 
principles. 


In our spare time we are in- 
volved with a group of young men 
in Connecticut who are members 
of the Boy Scouts of America. With 
the older group of young men we 
organized a company known as 
Field and Forest Products Asso- 
ciates. Capital stock was issued 
and a capital fund of $203 was 
raised. The company engaged in 
the manufacture of Christmas 
wreaths, in the sale of maple 
syrups and in sundry other ven- 
tures. Last year it grossed approxi- 
mately $1,200. 


This year the older boys, bur- 
dened with the cares of seventeen 


Integrity 


summers, school activities and girls, 
reached the point where they 
wanted to liquidate. A new and 
younger group of boys were ready 
to buy them out. 


In the course of their operation 
of the company, the older group 
had acquired a somewhat depreci- 
ated truck. They had repaired it, 
put it into reasonably good running 
condition and then tried, rather 
weakly, to sell it. For several 
months the truck stood idle with 
buyers noticeable for their absence. 
When the younger boys showed 
some interest in acquiring the com- 
pany, the older boys saw an 
opportunity of liquidating their in- 
vestment in the truck. 


A meeting was held. After some 
bargaining the younger boys agreed 
to buy the company name and 
assets, including the truck, for 
ninety cents a share. This gave the 
older boys approximately $18 for 
the truck, not as much as they had 
in it, but more than they expected 
to get. They accepted the offer, 
wrote out a sales agreement and 
signed it. 

The Issue 

As so often happens in this im- 
perfect world, two days after the 
sales agreement was signed a buyer 
appeared who purchased the truck 
for $100. This raised a question: 
to which group did the $100 be- 
long? The sales agreement had 
been signed but the closing date 
of the deal was two weeks away. 


On the night of the closing the 
groups met jointly. Scarcely five 
minutes had elapsed before one of 
the members of the older group 
pointed out that the signatures on 
the sales agreement did not repre- 
sent a majority of the company 
stock and, therefore, the agreement 
was not binding on the company. 
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There was great joy among the 
older group as it dawned on them 
that they were now in a position to 
claim the $100 for themselves and, 
since they were much bigger and 
stronger than the younger group, 
there was not much to prevent 
their making the claim good. 


We suggested that it might be 
a good idea if the older group con- 
sulted among before 
they committed themselves to this 
policy. They agreed. They ad- 
journed to another room and glee- 
fully contemplated the pile of 
green money that lay on the con- 
ference table. This was big dough. 


themselves 


The Decision 


At first there was little thought 
of anything except slicing up the 
melon. Then, little by little, a note 
of uncertainty crept into the dis- 
cussion. There those who 
were not completely sure that the 
sales agreement, even though 
legally invalid, did not involve cer- 
tain obligations. It had been signed 
in good faith. It represented a deal 
which, at the time it was made, 
was quite satisfactory. Gradually 
it came to these young men that 


were 


what they were really doing was 
repudiating their solemn pledge. 
They were selling their word for 
eight dollars apiece. For two hours 
they wrestled with their consciences 
and in the end, each of them nine 
feet tall, did what honorable men 
have done since the world began — 
they voted to stand behind their 
given word regardless of the cost. 
work of a 
This was the 


This was not the 
“beat” generation. 
work of young men of courage 
who, in their courage, reflect the 
strength and direction of the soci- 
ety in which they live. This was 
integrity with all its magnificent 
promise for the mighty days that 
lie ahead. 
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One thing in common... 


They all need good nutrition . . . and General 
Mills Multi-Vitamin-Mineral Milk Concentrate 
can give it to them! 

MVM milk is the pleasant way for young and old to get 
proper daily nutrition. 

© The old hunter, who eats less now, needs MVM's vitamin richness to fortify him. 
@ The space man burns up energy every minute, constantly needs a new supply. 
@ The business man working indoors, needs the “sunshine” Vitamin D. 

One quart of MVM Milk gives them all their minimum 
daily requirement of 9 important vitamins and minerals. 
By offering your customers MVM yov’re giving them 


daily vital food elements which they need everyday to 
help maintain health, disposition and good looks. 


You, as a dairy man, can supply your customers with 
Multi-Vitamin-Mineral milk at a good profit, too. MVM 
concentrate costs you less than 1%¢ per quart and you 
get a 1¢ premium on every quart you sell! 

Does MVM sell? Hundreds of dairies are proving every 
day that it does . . . they’re using General Mills’ tested 
promotion, “Operation Sparkle”, to tell their present cus- 
tomers about MVM and to open new sales doors in their 
communities! 


Your General Mills salesman can show you 
how to introduce MVM Milk in your market. Simply write: 


SPECIAL COMMODITIES DIVISION 
MINNEAPOLIS 26, MINNESOTA 


MVM Milk is good for your customers—good business for you / 


Write No. 25 on Reader Service Card 
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Mergers have played an important part in the 


development of companies large and small. 


This article is an analysis of 


Factors in a successful merger 


OO MOST of 1954 


Reiter's Dairy and Belle Isle were 
two of seven milk companies serv- 
ing the Akron, Ohio market. They 
were independent firms, solvent 
but precarious in a market that 
was racked by as strenuous a 
price situation as could be found 
in the nation. Caught between the 
growing power of the Lawson Milk 
Company’s cash and carry gallon 
jug milk stores and the competi- 
tive counterattack of Borden, Seal- 
test and Isaly’s, the independents 
looked ahead to an uncertain fu- 
ture. 


Today there is one less inde- 
pendent in Akron than there was 
five years ago. Both Belle Isle and 
Reiter’s have ceased to exist. Yet 
Fred Harter, who owned Belle Isle, 
and Harold Reiter, who owned 
Reiter's Dairy, are still in business. 
Their sales managers are selling 
more milk than they ever sold be- 
fore. They are prosperous, strong, 
with a firm grip on their share of 
a growing market. The apparent 
contradiction is the result of a 
Where there were two 
there is now but one. Where there 
was Reiter’s and there was Belle 
Isle there is Reiter-Harter 
Dairy. If they do not have the 
world by the tail they do have a 
pretty fair hold on Akron and en- 
virons with all the appearance of 
a downhill draw. 


merger. 


now 


By NORMAN MYRICK 


Between 1940 and 1955 there 
were 1,463 mergers between inde- 
pendent milk distributors. Some 
were successful, some were merely 
so-so. The Reiter-Harter merger, 
faced with problems of more than 
ordinary caliber due to the hard 
nature of the market, was a suc- 
cess beyond the expectations of 
the two men who put it together. 


Mergers begin with a need. 
Reiter's Dairy was founded in 
1931 by R. H. Reiter, father of 
the present owner. For nearly 
twenty years the company operated 
profitably and effectively. There 
was great sense of need to force 
the company out of its accustomed 
structure, although Harold Reiter 
often says, “The biggest regret I 
this 


have on merger is that we 


didn’t do it ten years earlier.” 
Postwar Years 

In Akron, as elsewhere, the post- 
war years brought changes to the 
milk business. However, in Akron 
more than in other markets, the 
pressures achieved larger propor- 
tions and achieved them earlier 
due to the new and powerful com- 
petition of the gallon jug stores. 
By 1950, all milk distributors in 
the market were feeling the impact 
of the Lawson Milk Company and 
the stresses of the postwar decade. 

The pressures forced Akron 
dealers to respond with some kind 
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of action. The first and least suc- 
cessful was simply to meet price 
with price. Another action was a 
determined drive toward greater 
efficiency. Harold Sewell of Chest- 
nutridge Dairy has remarked, “We 
accomplished efficiencies that we 
did not believe were possible until 
we were forced to make them.” 
With Fred Harter and Harold 
Reiter the new conditions stimu- 
lated their thinking toward a pos- 
sible merger. The talks began in 
1952. The merger was consum- 
mated in October of 1954. 


Business mergers are primarily 
mergers of people. It is a matter 
of putting together the hopes and 
fears and ambitions and talents of 
many people in such a manner that 
the new organization will operate 
more effectively than the two sepa- 
rate organizations operated indi- 
vidually. 

Mergers begin at the top. In the 
Reiter-Harter case the practical 
steps toward union began with the 
talks between the two owners. Ob- 
viously there must exist a convic- 
tion of compatibility and trust. As 
Fred Harter puts it, “You must 
merge with a man whose word is 
good.” Mergers rest on a founda- 
tion of mutual trust and respect. 
If there is friction and suspicion 
at the top it will filter down into 
the lower echelons. If there is con- 
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The management committee at Reiter and 
Harter is officially known as the Board of 
Management. Members of the Board are 
(seated, left to right) Raymond Allard, vice- 
president, sales and service; Harold F. 
Reiter, president; Fred S. Harter, chairman 
of the board; and William Muir, vice- 


fidence, mutual trust, and honest 
respect at the top it will permeate 
the entire organization. 

The dairy business is so consti- 
tuted that it is possible to know 
a man, to know his thinking, to 
know how he acts under pressure, 
better than in many other indus- 
tries. Common problems throw peo- 
ple together. Such things as Fed- 
eral Order hearings, health depart- 
ment regulations, association work 
and joint industry promotions pro- 
vide unique opportunities for ob- 
servation and evaluation. It is here 
that one gets to know who is the 
good thinker, who is the man 
whose judgment commands re. 
spect, who is the arbitrary one, 
and who is the reasonable 
Mr. Reiter says, “You must rec- 
ognize the whole man, allow for 
his faults and appreciate his vir- 
tues. Merging is a tremendously 
powerful educational experience.” 


one. 


The basic problem in a merger, 
we have pointed out, is fitting two 
organizations together. The fitting 
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process begins at the top but it in- 
volves people all down the line. 
One of the peculiar difficulties that 
must be overcome is the competi- 
tive state of mind. As independent 
distributors the two parties to a 
prospective merger are competi- 
tors. The flame of competition can 
burn with considerable brilliance 
among employees, especially 
among routemen. A customer lost 
to a rival route salesmen is a de- 
feat for one man and one com- 
pany, a victory for another man 
and another company. This can 
create personal animosities which 
are a. part of what Fred Harter 
calls “the competitive heritage.” 


Delicate Problem 


It is a delicate problem, one that 
involves the vital question of jobs, 
seniority, prestige and kind of 
work. The problem can be han- 
dled to best advantage when the 
two merging firms tend to com- 
plement each other. Reiter’s Dairy 
and Belle Isle both had retail 
routes of about the same number 





president, sales promotion. Standing are 
Mike Swinehart, plant superintendent; Ed- 
ward Stagney, assistant treasurer and audi- 
tor; Harry Harter, treasurer and purchasing 
manager; Tom Scanlon, operations mana- 
ger and Rollin Reiter, assistant sales pro- 
motion manager. 


and strength in approximately the 
same area. These routes were con- 
tinued under the direction of a 
retail sales manager. Reiter's, how- 
ever, had placed considerable em- 
phasis on wholesale. This business 
along with the Belle Isle whole- 
sale business was placed under the 
direction of a sales manager spe- 
cializing in wholesale business. Ray 
Allard, Belle Isle sales manager, is 
a top flight retail man. William 
Muir, the Reiter sales manager, is 
a very The 
two abilities fitted together to form 
as good a sales team as you will 
find. Mr. Allard runs a fifty-route 
retail operation with a skill and 
creativeness that him 
national recognition. His incentive 


able wholesale man. 


have won 


plan for retail routemen was good 
enough to merit a place on the 
program of this years Gundlach 
Sales Clinic. Mr. Muir, a 
teacher and football coach, is an 


former 


able administrator and an ener- 


getic salesman who has been able 
hold _ his 


to do better than own 
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against 12 per cent discounts and 
a hundred cash and carry stores. 


A striking part of the manage- 
ment function of Reiter-Harter 
Dairy is the management commit- 
tee. The committee meets every 
Monday morning to analyze the 
current problems of the business 
and to develop a program of ac- 
tion. The technique was used by 
Mr. Harter with the Belle Isle 
operation. It is an extremely effec- 
tive tool in any business when it 
is in the hands of men who have 





the new firm that the merger pro- 
duced. These values are: 


l. The management committee 
makes departments aware of 
each other which leads to 
better teamwork. 


2. It makes men feel that they 
have a voice in decisions 
which leads to greater en- 
thusiasm and _ loyalty. 

3. It serves to clarify thinking 

by making people bring their 

thinking into focus. 


The merger put two formerly separate operations under one 
roof. The combined volume enabled the new firm to produce a 
full line of products, and at the same time to develop efficien- 
cies that have made them one of the most efficient plants 
in the state of Ohio. 


the talent and the knowledge to 
use it. In the Reiter-Harter expe- 
rience it served the additional pur- 
pose of fusing the management of 
two separate companies into the 
management of a single company. 
It served to break down whatever 
“competitive heritage” may have 
existed and imparted a sense of 
unity, a sense of team action de- 
rived from knowing the whole 
business rather than a_ particular 
segment. 


Mr. Harter lists four values in 
the committee technique which 
have contributed to the success of 
the merger and to the success of 


4, Regular reports presented to 
colleagues tend to make the 
department head making the 
report tighten up his opera- 
tion. 


A merger, no matter how smooth- 
ly it is engineered, is a break in 
the continuity of a company’s his- 
tory. It involves new ways of do- 
ing things, new ways of thinking 
new approaches to problems. Con- 
sequently in fitting two organiza- 
tions together it is necessary that 
the people involved are so consti- 
tuted that they can break with the 
past. Both groups can learn from 
each other. Both groups must be 


American 


willing to change, willing to do 
what is necessary to adapt to the 
new conditions and eager to ex- 
ploit the opportunities that the new 
organization offers. There are peo- 
ple who cannot cast off old habits 
and old ideas. Mergers made under 
such conditions have little chance 
of succeeding. There must be both 
a willingness and an ability to 
change if the merger is to fulfill 
its promise. 


The deep significance of this 
point can be the Reiter- 
Harter merger. Before the merger, 
Mr. Harter’s company, Belle Isle, 
had been predominantly retail. 
Reiter's had developed a_ good 
wholesale business among schools, 
restaurants, and hospitals but lack 
of a half gallon had made it diffi- 
cult to compete for store business. 
As a result of the merger it became 
possible, with the larger plant and 
larger volume, to use half gallons 
and to have a complete line of 
products. This, in its turn, enabled 
the new firm to go after the store 


seen in 


trade. However, moving into the 
highly competitive arena of store 
sales involved changes and ques- 
tions. Did this mean a decrease in 
emphasis on retail? Would not the 
promotion of store business tend to 
take customers away from the re- 
tail routes? Did not store business 
require new promotional programs, 
new expenditures, new competitive 
techniques? The opportunity to get 
into the stores was a new experi- 
ence for both of the parties to the 
merger. They had to answer the 
questions not on the basis of “Well, 
we've never been in the stores,” 
but rather on the basis of “How 
can we take advantage most effec- 
tively of the opportunity to get 
some store business?” 


Change in Organization 

Mr. Reiter, Mr. Harter and the 
management committee felt that it 
was possible and desirable to go 
after the stores. There was to be 
no reduction in the importance of 
retail, indeed there was to be an 
intensification of the push for re- 
tail sales, but there was to be a 
new concern with the stores. Obvi- 
ously this indicated the need for a 
specialized approach. Accordingly, 
the sales department was divided 
into a wholesale section under a 
wholesale sales manager and a re- 
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tail section under a retail sales 
manager. Now this is nothing new 
in terms of sales department organ- 
ization in the milk business. To 
those companies that already oper- 
ate that way it will appear to be 
a somewhat ancient hat. But that 
is beside the point. To Reiter's 
Dairy and to Belle Isle it was a 
change in organization. The suc- 
of the merger rested, to a 
large degree, on the ability of 
Mr. Harter and Mr. Reiter and 
their associates to make the change. 


cess 


Incentive Program 

In retail sales the same willing- 
ness to try a new approach can 
be found. Mr. Allard, the retail 
sales manager, worked out a high- 
ly effective incentive program for 
driver salesmen. It is a program 
that will be discussed in detail in 
a separate article in another issue 
of the American Milk Review. For 
our purpose here it is sufficient to 
say that when Mr. Allard first pre- 
sented the idea it was new, it was 
different, it was necessary if retail 
was to grow within the framework 
of the new company. The fact that 
the incentive program 
adopted, that it is working suc- 
cessfully is another indication of 
the two organizations’ willingness 
to break with the past, of their 
ability to do the things that are 


has been 


necessary under the new conditions. 

One of the more curious rules 
for making a success of a merger 
is the matter of social relationships 
outside of business. Both Mr. Rei- 
ter and Mr. Harter felt that it was 
a mistake for the parties to a 
merger to attempt to carry the 
merger over into a merger of their 
social life. They believe that to 
associate socially usually results in 
a situation where social considera- 
tions creep into business discus- 
sions and interfere with the busi- 
ness point of view. Both men have 
only the highest regard for the 
other but it is a regard that does 
not need the help of a social rela- 
tionship to sustain it. On the con- 
trary, it is a regard that grew out 
of a business relationship. It should 
not be complicated by, nor does 
it need the help of, any other kind 
of association. 

Finally, in order for a merger to 
have a reasonable chance of suc- 
cess, it must offer an opportunity 
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for mutual benefit. Each party 
must be convinced that he will 
benefit from the merger. This is 
elementary, but like all things that 
are elementary, it is a foundation 
on which subsequent developments 
must rest. The advantages of the 
Reiter-Harter merger were readily 
apparent. A larger volume offered 
the prospect of a more efficient 
operation, a more complete line of 
products, an organization better 
equipped to compete in a very 
competitive market. It made it pos- 
sible to utilize the special talents 
of individuals within both organ- 
izations, to become more flexible, 
to exercise a greater influence on 
the market than had been possible 
before. 


Will to Succeed 

Mr. Reiter stresses the will to 
succeed or what the football peo- 
ple called “desire.” There must be 
a determination to make the merger 
work. Such a determination flour- 
ishes best when it is profitable to 
have it flourish. Owners as well as 
route salesmen need an incentive. 
With owners, even as with route 
salesmen, financial profit is power- 
ful incentive. 

As we review the conversations 
that we held with Mr. Harter and 
Mr. Reiter in an effort to ascertain 
the factors that are essential to the 
success of a merger, we are im- 
pressed by the importance that each 
man attached to considerations that 
can best be described as intang- 
ible. Both agreed that the two 





Fred Harter 


businesses should complement each 
other, that the merger should offer 
the prospect of mutual profit, that 
there should be a specific agree- 
ment on what is to be taken out 
of the business by each partner. 
These are things that can be as- 
signed values expressed in terms of 
dollars and cents. However, both 
men placed at the top of their 
respective lists of rules those in- 
tangibles of mutual trust and mu- 
tual respect. This was followed by 
an emphasis on a determination to 
get along with each other, a de- 
termination to make the merger 
succeed. The ability and willing- 
ness to break with the past is an- 
other one of the intangibles with 
which both men were concerned. 


The results of the merger have 
demonstrated the wisdom of build- 
ing on a solid foundation. The 
business is rated by a nationally 
known accounting service as one 
of the most efficient in Ohio. They 
have a plant that produces a re- 
markably high volume of milk per 
square foot of space. They have 
a complete line of dairy and asso- 
ciated products. They have a well 
rounded body of customers that 
represents a healthy balance be- 
tween retail and wholesale distri- 
bution. They have a strong man- 
agement team that works with en- 
ergy and imagination. They look 
forward to the future, confident in 
their talents but 
equally confident in the collective 
talents that the merger brought 
together. 


own individual 
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At the Milk Industry Foundation convention 
Robert W. Wagstaff discussed 


How to make milk vending profitable 


A report from Miami Beach 


EEP ENTHUSIASM by 
management is the pre-requisite to 
a milk vending operation. Without 
it success is literally impossible, 
according to Robert W. Wagstaff, 
vice chairman and chief executive 
officer of the Vendo Company, 
Kansas City, Missouri. 


Speaking at the Milk Industry 
Foundation meeting at Miami 
Beach recently, Mr. Wagstaff said, 
“Although an automatic business, 
vending is not automatically profit- 
able. Management must not only 
be enthusiastic about potential milk 
sales through vendors, management 
must also have a realistic under- 
standing of the actual operations. 
If adequate planning is done and 
if realistic methods of merchandis- 
ing are followed vending can be 
a highly profitable business.” 


A businesslike approach to milk 
vending requires a consideration of 
the reasons for getting into it. He 
cited some reasons: Milk is popular 
as a refresher. At location after 
location, milk has proved to be the 
choice of customers, when they can 
buy it conveniently. 


The away-from-home market is 
increasing. Today about 60 million 
people eat lunch away from home. 
This represents a tremendous mar- 
ket for new milk sales. 


The vending machine makes milk 
more available. It is the only way 
milk can be served to large sec- 
tions of the away-from-home pop- 
ulation on a round-the-clock basis. 


In short, there is a high poten- 
tial in milk vending. And there is 
a profit to be realized in it under 
certain conditions. To be _profit- 
able, vending machines must have 
a reasonable amount of traffic going 
by them. Certain places where 
there are customers whose access 


to food places is limited, such as 
in schools or manufacturing plants 
are good. However, they are not 
the only ones to be considered. 
Other good locations include serv- 
ice stations, banks, supermarkets, 
department stores — locations differ 
in different communities, but it is 
an easy matter to survey the po- 
tential volume based on the people 
ordinarily present. 


Many location owners must be 
sold on the value of milk vending 
machines. This is merely an ex- 
tension of the salesmanship ex- 
pected of each routeman. On this 
and other matters pertaining to 
vending, the dairyman can re- 
ceive help from manufacturers or 
suppliers. 


Clean and Attractive 

Milk vending machines which 
are clean and attractive will outsell 
those which are neglected and 
allowed to advertise carelessness. 
The concept of sanitation — not 
only a sanitary operation, but a 
sanitary appearance, is basic to the 
dairy industry. 

Most dairies in vending prefer 
to set up independent divisions or 
even companies for their vending, 
although many facilities are used 
in common. The really important 
effort, says Mr. Wagstaff, is to find 
personnel to devote time and effort 
to the vending business. 


Before embarking on his vend- 
ing operation, the dairyman can 
and should get full details con- 
cerning financing — capital outlay, 
amortization and so forth. 

How to do it is very important 
to the man beginning a vending 
operation. In this area, the man 
must assemble all of the help he 
can find and combine it with his 
own experience, his know-how, and 
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his considered judgment for the 
final decision. 


Once he has an understanding 
of the foregoing conditions, the 
dairy dealer can ask, “How do I 
know I can make money selling 
my products through automatic 
merchandising? The answer to that 
question will determine the final 
decision. Conclusive proof is re- 
quired. This proof must fit each 
individual operation. It must in- 
clude such important variables as 
cost of raw product, packaging 
machine and kind of packaging 
used, wage scales as applied to 
plant, delivery and truck costs. 


Mr. Wagstaff referred to a thor- 
ough survey made by the E. B. 
McClain Company which shows 
how profitable milk vending can 
be for any particular operation. 
The report is factual and objec- 
tive. Using it, a dairyman can tell 
in advance what his profit poten- 
tial will be through vending. 


Mr. Wagstaff cited a hypothet- 
ical operation and analyzed _ it. 
First he estimated costs before at- 
tempting to arrive at a computation 
of anticipated profits. He took the 
following costs in order: 


Raw product cost: $5.60 cwt, 
including premiums. This 
based on 3.5 butterfat, meaning 
that various operations will have 
either a higher or lower cost of 
raw product. 


was 


Average plant labor rate per 
hour: Including fringe benefits, this 
comes to $3.50 an hour. This fig- 
ure may vary in different parts of 
the country. 

Delivery salesman’s commission 
rate: 12 per cent. 


Average daily sales points per 
route: 1,600 points. 
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Estimated units to be sold. It 
is assumed that vending machines 
will be serviced from wholesale 
trucks. This does not foreclose 
service from retail or special trucks, 
or various combinations. Putting 
milk vending stops on regular 
wholesale routes can and is being 
done profitably every day. Vend- 
ing stops can be made in the same 
time — or even less—than regular 
wholesale stops. Every delivery to 
the machine must be considered in 
the same light as a wholesale de- 
livery or stop; how many units (half 
pints, third quarts or pints) will be 
delivered to the machine per stop. 


Say 60 half pints per delivery. 
Deliveries might be daily, three 
times a week — two times a week, 
depending on the capacity of the 
machine and the daily sales from 
the machine. 


models are con- 
cerned . . . Assume the dairy has 
a Model Q, Pure Pak, and we are 
going to sell half pints. The cartons 
have a 2-color design and are of 
premium wax. 


As far as 


Production Discount. This dairy 
is in the 50 per cent production 
discount bracket. Sometimes a few 
milk machines will raise an opera- 
tion into a higher production dis- 
count bracket, which, of course, 
will lower paper handling costs all 
along the line. 


Our Selling Price will be 10 
cents. 


Now for a computation of costs 
and profits. This system is worked 
out on a per-thousand basis. 


This includes 
processing cost. 


Raw Product. 
ingredient and 


$33.85. 


This covers raw product cost. 
Two per cent shrinkage on raw 
product cost. Ingredient cost (aver- 
age suggested by the McClain 
Company). Processing cost, based 
on 45 cents cwt. 


Paper Handling Cost. This is 
$14.03. 


It is based on 50 per cent quarts, 
5 per cent pints, and 45 per cent 
for half pints. 

The expenses include: cases .. . 


operating supplies . . . 
taxes 


repairs... 


insurance other 
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Costs and Profit Per 1,000 Half-Pints 





rentals . . 


. services purchased . . . 
depreciation and other expenses. 


Adding these two cost centers, 
total platform cost is $47.88 per 
thousand half pints. 


Delivery and Selling Costs: 
Labor cost is $12.15 per thousand, 
including average wages, salaries 
for swingmen, 
managers, etc. 


supervisors, sales 

Location Commission. Here say 
$6.69 per thousand. This may, of 
course, vary considerably, and of- 
ten can and should be eliminated 
when the equipment is put in on 
the basis of service. 

Other Expenses . . . $1.63 per 
thousand. This includes repairs, 
taxes, insurance, depreciation, ad- 
vertising, etc. 

Truck Costs 
thousand. 


$1.91 per 


Vending Machine Maintenance 
Costs and Depreciation . . . $14.61 
per thousand. 

This figure is based on 5-year 
depreciation of equipment orig- 
inally costing $724. The main- 
tenance figure was arrived at after 
studying a wide variety of ma- 
chines of all makes. 

Total Delivery and Selling Costs 
thus comes to $84.87 per thousand 
half-pints. 

The Sales Income on 1,000 units 
at 10 cents would be $100.00. 

Deducting total cost, $84.87, 
from sales income and we have a 
profit margin of $15.13 per M, or 
.01513 per half-pint. 

The profit margin (per cent of 
sales income) is thus 15.13 per cent. 


Now let us take this profit per 








PROFIT 
1,000 \2-pints @ 10c $100.00 
dats qa... «05 5..ccksenase 84.87 
aaNet a $ 15.13 
Profit per half pint... $ .01513 
x4 
Profit per quart................. $ .06052 


half-pint, .01513 x 4, and we will 
have .06052 per quart equivalent 
in profit. 

This operation has a dock price 
of $47.88 per thousand. Assume 
you are delivering to a hold-box for 
an operator or caterer. We will 
eliminate from delivery and selling 
cost the following: 


Location commission $6.69 
(Operator Pays) 

Vending machine maintenance 14.61 

Thus reducing total cost by 21.30 

This gives us a new total cost per 63.57 


($84.87 minus $21.30, or .06357 

@ half-pint per machine.) 
Assuming we deliver at 7 cents 
a half-pint to operator. We have 
a profit of .00643 a half-pint (4 x 
.00643) .02572 a quart equivalent. 


Basically, the same factors which 
apply to a good dairy operation 
also apply to a vending operation. 
Dairymen have built their business 
on reliability, cleanliness and prod- 
uct quality. The same things are 
true for a vending division. 


In order to be successful, a vend- 
ing operation relies on the strong 
support of management, based on 
a thorough understanding of the 
problems involved. Management 
must create the climate of success. 


A considerable amount of re- 
search must be done, but material 
is at hand to do this realistically 
and_ successfully. The feasibility 
and the profitability of vending as 
it applies to any particular opera- 
tion can now be determined to a 
high degree of accuracy in advance 
of actually beginning the operation. 
Combined with the experience, the 
know-how and the seasoned judg- 
ment of the average operator, this 
will give a very realistic picture of 
what anticipated profits should be. 
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The All Star family of packages features the All Star shield and a prominent position for the 


name of the 


individual firm. 


New — Vigorous — Creative 


The All Star Dairy Association 


By NORMAN MYRICK 


MAJOR characteristic of 
the fluid milk business during the 
post war years had been the trend 
toward fewer but larger milk dis- 
tributing organizations. The firms 
that have gone out of 
have, almost without exception 
been independent enterprises. 
There have been a few cases of 


business 


large regional organizations merg- 
ing with larger national companies 
such as Golden State in California 
and Philadelphia Dairy Products 
both of which joined the Foremost 
complex. However, with these few 
exceptions, the casualties have been 
among the independents. All of 
the large national dairy organiza- 
tions that were in existence in 1945 
are in existence today. 


The fact that the decline in the 
number of fluid milk companies has 
taken place at the expense of the 
independents plus the fact that the 
product volume as well as the dol- 
lar volume of the large chains has 
increased has led to the belief that 
the chains were reaping the har- 
vest. According to the Federal 
Trade Commission this is not the 
While the large national 
chains have enjoyed an _ increase 
in business the increase has been in 
direct proportion to the general in- 
crease in all fluid milk business 
due to the population growth. In 
terms of the percentage of the total 
market the share held by the “big 


case. 


boys” is only slightly above what 
it was ten years ago. 


If it that the decline 
in the number of milk companies 
has been primarily among the inde- 
pendents then it follows that fewer 
independents are handling the 
same percentage of the market that 
more independents handled a few 
years ago. 


is true 


In other words it is the 
independents still in business who 
have been accumulating a greater 
share of the market, not the chains. 


Important Question 


Forgetting for the moment the 
reasons for the widely held belief 
that the chains are growing at the 
expense of the independents and 
assuming that the FTC figures are 
accurate, the reason for the success 
of the independents becomes a very 
important question. 


One possible reason is the Dar- 
winian theory of the survival of the 
fittest. According to this theory only 
those independents best able to 
cope with modern marketing prob- 
lems remained in business. They 
would be the best financed, the best 
managed, the most aggressive firms 
in the market. They would there- 
fore, be the first to pick up business 
that became available through the 
demise of a competitor. 


Perhaps one of the most impor- 
tant reasons of all is the mergers 


American 


and consolidations that have taken 
place between independents. The 
spotlight has been on the acquisi- 
tions of the big companies. Be- 
tween 1940 and 1955 there were 
1,994 mergers among dairy com- 
panies in the United States. Of 
these mergers 531 were engineered 
by eight large firms, 1,463 were 
mergers of independents. Accom- 
panying this merging phenomena 
has been the development of what 
might be termed the “associated” 
state of mind. 


Distributors have learned that 
there are certain areas of business 
operation where several companies 
can join together for the benefit of 
all, where joint action is superior 
to individual action. In fields such 
as traffic safety, nutrition education, 
general industry promotion the 
association is market wide. In other 
areas such as individual company 
advertising, group buying, trans- 
portation management and com- 
pany accounting distributors have 
joined forces with distributors from 
other markets who are not consid- 


ered competitors. 

This technique has achieved very 
significant proportions in the gro- 
cery business. Independent grocers 
have had 63 per cent of the total 
grocery business since 1947. This 
proportion has not changed. How- 
ever the independents consist of 


Milk Review and Milk Plant Monthly 














nthly 





Puritan 


figures 
SKIM MILK 


} 


q fapore 8 
Somat 


The skim milk promotion is built around the copyrighted name 
attractive packages shown above. 


two types, the affiliated group such 
as the I.G.A. stores and the un- 
affiliated group. In 1947, the affili- 
ated group did 30 per cent of the 
total store business, the unaffiliated 
33 per cent. In 1956 the affiliated 
group did 44 per cent of the total 
the unaffiliated 
group did 19 per cent. 


store business, 


No such dramatic impact has 
been felt in the milk business. Nev- 
ertheless, a number of very creative 
efforts have been made to develop 
organizations of dairy companies 
that enable the individual company 
to retain its identity 
same 


and at the 
to participate in the 
benefits that come from large scale 


time 


activities, especially in purchasing. 
One of the most familiar of these 
organizations is the Quality Chekd 
group. In the State of Washington 
Mr. Richard Smith organized the 
Yankee Dairy Products Association. 
In Massachusetts the Dairy Center 
of West Springfield, Massachusetts 
and the Dairy Center of the Berk- 
shires are more highly integrated 
examples of this concept. One of 
the newest of the 
largest of these associations is the 
All Star Inc. 
This organization with headquar- 
ters in New York City, was started 
in 1957 with 24 members. In two 
years it has doubled its member- 
ship and now lists 62 independent 
dairies in 


and also one 


Dairy Association, 


thirteen states on_ its 


membership roll. 

The appeal of this type of organ- 
ization to independent milk dis- 
tributors is clearly stated in the 
by-laws of the All Star Dairy Asso- 
ciation. Article III says, “The pur- 
pose for which this association is 
formed shall be to assist all mem- 
bers in improving their dairy busi- 
ness generally by bringing about 
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more economical and efficient op- 
through improved 
chandising, group purchasing, cost 
accounting and quality control 
methods.” 


erations mer- 


The association has had its great- 
est success up to the present time 
in providing top notch advertising 
and merchandising programs and 
than 
would otherwise be possible. As 
one member wrote to an interested 
non-member, “With the savings that 


materials at a cost lower 


we can make on carton purchases 
and other supplies, and the pur- 
chase of advertising material, the 
cost of belonging to the All Star 
Dairy Association works in reverse, 
by which I mean that the savings 
on the cartons and promotional ma- 
terials are more than our dues.” 

but a 
minor part of the value these asso- 
ciations are returning to their mem- 
bers. All Star, for example, offers 
its members a complete package 
design for their products. The de- 


Savings, however, are 


Here are some 
of the advertis- 
ing materials 
that are avail- 
able to mem- 
bers of the All 
Star Dairy Asso- 
ciation. These 
pieces deal with 
an egg nog pro- 
motion. 
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“Figure 8” and features the 


sign features the All Star symbol 
and the of the individual 
dairy. In a particular instance the 
package will say, “Meadow Sweet, 
All Star, Ice Cream.” This is an 
excellent example of preserving the 
identity of the individual company 
yet exploiting the value of a recog- 
nized trade mark and large scale 
buving. 


name 


In addition to the package de- 
sign the Association offers six full 
scale promotions on specific prod- 
ucts each year. There is a peach 
ice cream promotion, a homogen- 
ized milk promotion, and a low fat 
milk promotion built around the 
intriguing copyrighted name “Fig- 
ure “8” that have been used this 
vear. New ones to come are cottage 
cheese, general by-products pro- 
motion on sour cream, whipped 
cream etc., and another ice cream 
promotion. 

These promotions have been 
best 
merchandising talent in the busi- 


developed by some of the 
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ness, talent that is out of reach of 
the individual company but easily 
available to 59 companies working 
together. The promotions involve 
materials ranging from newspaper 
mats, TV and radio commercials 
to bill boards and point of sale ma- 
terial. The individual dairy orders 
as much or as little of the material 
as it desires. The result, however 
it is sliced, comes out in favor of 
the individual firm. I saw the art 
charge for an All Star bill board 
that was one item among nearly 
a dozen items included in all of 
the promotions. The art charge 
was almost exactly equal to the 
total amount of all the material one 
of the dairies ordered for the pro- 
motion and this dairy had taken 
a modest amount of each of the 
11 items available. Alone, the dairy 
would have paid in art work 
charges on one item as much as it 
paid for all of the items in the 
promotion when working in con- 
cert with other dairies. 


In a very real sense All Star 
Dairy Association enables its mem- 
bers to reach the stars. The Asso- 
ciation owns the endorsement 
rights as they pertain to the dairy 
industry of Mickey Mantle, Matt 
Dillon, and Hopalong Cassidy. 
These names are available, in the 
dairy industry, only to members of 
the All Star Dairy Association. For 
an individual medium sized dairy 
company to have these famous 
personalities endorse its products 
would be a practical impossibility. 


The Association does not limit 
its activities to advertising and 
merchandising. At the present time 
it is in the process of making a 
professional transportation consult- 
ing service available to its mem- 
bers. This involves the study, 
analysis, recommendations and su- 
pervision of individual truck fleets 
by a professional transportation en- 
gineer. Such services are, of course, 
available to individual companies 
within or without the association. 
However, the cost of such a service 
to three or four widely scattered 
dairies is greater than it is to three 
or four dairies in fairly close prox- 
imity to each other. It is the same 
principle as stops on the route. If 
you can serve four customers from 
one stop the distribution cost is less 
than it is when four separate stops 


must be made for four separate 
customers. 


In the explorative stage is a pro- 
posal to develop a system of ac- 
counting so that member dairies 
can take advantage of the econ- 
omies and important manage- 
ment information that are possible 
through the use of high speed com- 
puting and accounting machines. 
Here again the ability of the group 
to achieve for its members what 
they cannot achieve as individuals 
is apparent. Expensive electronic 
accounting equipment requires 
large volumes of work in order for 
it to be economically feasible. One 
medium sized dairy does not pro- 
vide this volume. Sixty-two me- 
dium sized dairies do provide the 
volume. 


Subtle Changes 

As a practical matter the econ- 
omies that result from group 
buying and the quality of the mer- 
chandising elements are the aspects 
of the All Star program that have 
the greatest appeal to the members. 
However, there are certain subtle 
changes in thinking that take place 
which, to an outside observer, ap- 
pear to have a greater long term 
significance. These changes are 
primarily a process of casting off 
certain sacred cows and the devel- 
opment of an exciting growth of 
vision. 


Perhaps the most thought pro- 
voking change relates to the atti- 
tude toward the individual com- 
pany or brand name. Independent 
companies are properly proud of 
their company identity. It is a 
symbol of independence, a mark 
of individuality. In terms of sales 
power, however, it carries weight 
only insofar as it is identified in 
the mind of the customer with 
some desirable characteristic of 
the product. Economists call this 
desirable characteristic product 
differentiation. 


Product differentiation is difficult 
to achieve with milk. Modern sani- 
tary regulations and market stand- 
ards of fat content allow little room 
for noticeable variations. In order 
to gain some measure of differ- 
entiation milk distributors resort to 
packaging, merchandising, service 
and price. If the company name 


is to have any meaning it must be 


American 


associated with one or more of 
these elements in the customer’s 
mind. The success of the differ- 
entiation becomes, then, a function 
of the excellence of the package, 
the quality and extent of the ad- 
vertising, the effectiveness of the 
sales work. This is clearly seen in 
New York where there is an official 
difference in price between ad- 
vertised and unadvertised brands 
of milk. 

Within the All Star family there 
have been firms in different mar- 
kets that are in close proximity who 
have recognized that advertising 
media, that is radio, newspapers, 
billboards, etc., are overlapping. 
As a result it is the All Star 
symbol that becomes the signif- 
icant point of association with 
the largest number of people. It 
may be X’s All Star Dairy in one 
market, Y’s All Star Dairy in an- 
other and Z’s All Star Dairy in 
another but the common ingredient 
is “All Star.” This has led them to 
package certain products in a com- 
mon package on which the com- 
pany name has been eliminated 
and only the All Star name ap- 
pears. In one instance, three firms 
are using the same package for 
their orange juice. The package is 
identified only as All Star orange 
juice. Since the advertising pro- 
gram blankets the area in which 
all three companies operate it is 
the All Star name that is important, 
not the individual company name. 


It is through such experiences as 
this that horizons expand. All sorts 
of additional possibilities open up. 
If group advertising is advantage- 
ous why cannot group fleet counsel 
be advantageous? What are the 
possibilities in a group accounting 
service? The ramifications follow 
one after another. Way leads on to 
way until concepts that an absurdly 
short time past were the most ex- 
treme fancy become reasonable 
possibilities. In our opinion, this 
is the greatest of the contributions 
that the “associated” state of mind 
produces. The immediately prac- 
tical result of a group program is 
in the area of advertising and mer- 
chandising where the member gets 
more and better for less money. 
The less tangible, but nevertheless 
real, product is a creative elan that 
is characteristic of periods of ac- 
celerated progress. 
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7 LAST...A UNIT TE TALLY CLEANS 
‘DAIRY VALVES, LINES AND EQUIPMENT — 
IN PLACE AT THE TOUCH OF : 


4 A BUTTON 
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eliminare j zara cieaning by handli: g 


every phase in-place automatic 





Now you can throw 
away your cleaning 
brushes and scrub- 
pails, end the nuisance 
of dismantling piping 


and equipment, and am THs 
CARD TODAY 
NO POSTAGE 
REQUIRED 


free your workers for 
more productive tasks. 
For the first time, a 
standard unit is avail- 
able that handles 
every phase of clean- 








ing in place for market milk plants and similar 
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operations at the touch of a single button. It per- 


= 
~ 
o 

0 
e. 
a. 


forms hot or cold prerinse; alkaline and/or acid 





cleaning; sanitizer, if required; and all necessary 
rinses. It saves detergent, steam, and water. And 
it produces results — field test-after-test of Auto- 
miser-cleaned systems show perfect cleaning — 
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time-after-time-after-time. And look at some of 
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Completely 
self-contained 


Incorporates everything 
necessary for a completely- 


integrated system. Simply 


connect your lines and you're — 


ready for CIP. 


Flexible control cycle 


Unit gives you your choice 
of literally thousands of dif- 
ferent, automatically-con- 
trolled cleaning cycles to meet 
your individual conditions. 
Revolutionary controller also 
operates CIP valves external 


to unit. 


Automatic 
detergent metering 


Completely prevents dan- 
ger of ineffective cleaning 
with too low a detergent 
strength or wasteful over- 


strength. 





Handles wide 
range of operations 


Standard unit will handle 
installations of any size or 


complexity. 


Best of all, because it is 
a production-built unit, the 
Tenor CIP-Automiser is ac- 
tually priced below ordinary 
semi-automatic equipment 
without all its features. 

There are many, many 
more features of this revolu- 
tionary new equipment. Get 
the full story by mailing the 
attached card today. 
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aves steps and prevents 


simplify your dairy 
operations, reduce your costs! 





TENOR HI-FLOW HEADER 





tank cleaning than the most careful hand 


| 
at far less cost. 


Equip your storage tanks with these easily-mounted 

CIP headers and take the dividends in faster, easier, more 
thorough cleaning. Floods every square inch of the 
inside of the tank and gets it really clean. Exclusive twin- 
header design permits use of higher pressures and 

greater water quantities. 


Completely self-cleaning and the easiest unit on the 
market to inspect. Models available for every 

type and size tank, including tank trucks. Mail the 
attached card for full information. 








Semi-Graphic System and Process Control Panels 


control of remotely-operated valves — 
costly mistakes. 


Tenor Tel-All Panels are individually designed to bring 
flow simplification to the particular plant in which 

they are installed. Permit even novices to quickly and 
positively control the flow of dairy products to or 

from storage tanks or process equipment. Lights show 
which valves are in open, closed, or bypass position, while 
arrows automatically show direction of flow. 

Actually makes transferring wrong product to tanks 

or equipment difficult. 


Selector switches also show storage tank contents — 
another aid to preventing mistakes. Send the attached card 
now for full information. 





Division of E. F. Drew & Co., Inc. 
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Home dispensers help build 


volume on retail routes 


By HERBERT SAAL 


In Large Scale Experiment, Co-op Has 
Installed 100 Units in Homes in 
Poughkeepsie, N. Y., Since Program 
Got Under Way Last March. If 
Successful, Program Will Help Bolster 


Home Service Sales 


DY revssers League Coop- 


erative has placed a number of 
home milk dispensers in and around 
Poughkeepsie, N. Y., since last 
March. This is part of a sales 
experiment by the co-op, an ex- 
periment which began when Ray 
Hammer, eastern district manager, 
requested that a dispenser be in- 
stalled in a home in Poughkeepsie. 
A total of more than 100 machines 
placed since that time. 


If the experiment works out the 
way Co-op officials hope it will, 
fluid milk will be sold in larger 
quantities on retail routes. 


Branch Manager James Rau re- 

calls that one of the first home 
dispenser customers increased her 
order from eight to 12 quarts every 
other day. 
Principal reasons: milk is consist- 
ently cold — 35 degrees Fahrenheit 
—and it is convenient. Children, 
for example, can help themselves 
to a glass of milk whenever they 
want it. 

Sales Manager Claude Jaycox 
and Assistant Sales Manager Henry 
Gardner point out other advant- 
ages. By removing milk from the 
refrigerator and keeping it in the 
dairy bar, more room is made avail- 
able for other items in the re- 
frigerator. Most refrigerators are 
not designed for large families so 
that additional refrigerator space 
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has a substantial appeal. Another 
sales point is that milk does not 
have to be taken out of the re- 
frigerator and left standing until 
somebody gets around to putting 
it back. Only that part of the milk 
that is to be used immediately 
comes out of the dispenser can. 
There is nothing for the housewife 
to do except lift the handle. Mr. 
Gardner knows of one family that 
installed a paper cup dispenser 
near the milk equipment. 


A turther attraction to the house- 
wife lies in the fact that the dis- 
penser apparently costs her noth- 
ing. It belongs to the Dairymen’s 
League. She signs a document 
called “Customer Agreement and 
Proof of Ownership” in which she 
agrees that the Dairy Bar is the 
property of the Dairymen’s League 
Cooperative Association, Inc., and 
in which she further agrees that 
she will purchase dairy products 
from the Dairymen’s League at 
the rate of no less than 24 quarts 
of milk a week. If her purchases 
drop below 24 quarts a week she 
pays an assessment of $2.00 a 
month. 


The family is committed to at 
least two 12-quart cans a week. 
This all but eliminates the prob- 
lem of having enough milk for the 
weekend, especially in those areas 
where deliveries are made three 




































Because the route salesman sees the 
customer every time he delivers a 
can of milk, he has a greater oppor- 
tunity to sell the full line of products 
he carries on his truck. Mrs. Douglas 
Cochran says she is satisfied with the 
way the dairy bar has worked in 
her home. 
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Where to put the dairy bar so that it will 
be convenient for service and use has been 
Families with 
young children, the large users, are the 
best prospects but often have small homes. 


something of a problem. 


days a week, leaving a three-day 
interval between the last delivery 
of one week and the first delivery 
of the new week. 


Some customers are so pleased 
with their dairy bars, they write 
testimonial letters to Dairymen’s 
League. Here is an excerpt from 
one: 


“Needless to say, there are al- 
ways drawbacks to any new item, 
and my first one would be that 
it is difficult to know how much 
is left in the can, or how nearly 
empty it might be. The second one, 
and the only other one I can find, 
is that one cannot expect the de- 
liveryman to stop and remove his 
boots or rubbers, when bringing in 
the cans, and if he has to come 
over carpets, as he does in this 
house, there are times when the 
footprints bring extra work. But 
for us the advantages muchly over- 
lap the disadvantages and we wish 
sincerely to say we appreciate your 
sending us this dispenser.” 

Skeptical prospects frequently 
raise the question of the quantity 


of electricity used by the dairy 


bar. They are usually convinced by 
the argument that the dispenser, 
operating on 40 watts, by its very 
presence, eliminates the necessity 
for opening the refrigerator to get 
milk, thus conserving electricity on 
that end. 


To the processor and distributor 
the paramount factor is the increase 
of volume per route. Every time 
a route salesman carries a can into 
a house, he is selling a case of 
milk. For this increased volume, 
little capital investment is required, 
except where a can filling line has 
to be installed. On the other hand, 
there are costs to be considered. 
The can must be sealed and the 
tube must be inserted. The can 
must be filled before it goes out 
on the route and it must be washed 
upon its return from the route. 


Serving the dairy bar customer 
requires very little change in the 
ordinary routine of the plant or 
the home service route. The dis- 
penser cans are handled as are 
other cans on the filler and in the 
can washer. 


A definite advantage to the com- 
pany is that the salesman sees the 


Each can comes equipped with a single 
service dispenser tube. Once the can at 
left is empty, the tube is removed from the 
dispenser valve and the tube from the full 
can at right is threaded through the dis- 
penser valve. 


customer three times a week and 
has a chance to sell other products, 
such as eggs, chocolate milk, cot- 
tage cheese and sour cream: the 
dairy bar has a compartment for 
the storage of these products. 
While the frequent contact helps 
to build a pleasant customer-milk- 
man relationship, it places a pre- 
mium on the quality of the man 
on the route. Another advantage is 
the delivery of 12 quarts of milk 
at one time. 


Placement of the 100 dispensers 
in the homes around Poughkeepsie 
has been done without the aid of 
an advertising campaign of any 
kind, Branch Manager Jim Rau 
points out. Practically all of the 
placements resulted from a word- 
of-mouth campaign followed by the 
vigorous selling efforts of Mr. 
Gardner and Mr. Jaycox. Their 
prime prospects are the families 
with many children. They are on 
track, for the United 
States Bureau of the Census reports 
that between 1948 and 1958 there 


was a steady increase in the num- 


the right 


ber of children per family with the 


trend showing no sign of abating. 
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MADE-O-WIRE, 20 QT. PAPER CARTON CAPACITY 
FOR USE WITH 
SEALKING TWINPAK 


A new pinch case for 
Sealking Twinpak, 
this case puts pres- 
sure at level where 
glue is applied. In- 
sures perfect seal. 
Bumper bar standard 
feature. Sheet steel 
bottom, and/or steel 
corners available. 








MADE-O-WIRE, 16 QT. OR 9 HALF-GALLON 
PAPER CARTON CAPACITY 
WITH STEEL ICE BAND 


For the wire case 
user with icing prob- 
lems. This case has 
a band of sheet steel 
around entire case 
between top two 
frames. Holds the ice 
in transit—assures 
delivery of ice cold 
milk. Available for 
both glass bottles or 
paper cartons. 





MADE-O-WIRE, 6 OBLONG HALF-GALLON CAPACITY 
FOR INTERSTACKING WITH 
CASES FOR PAPER CARTONS 


For dairies using 
both half-gallon 
glass bottles and 
paper cartons, inter- 
stacks with 16 quart 
or 9 half-gallon 
paper carton cases. 
Also available for 
square gallon jugs. 














CASES designed for NEW USES 


BOUND-O-STEEL, 20 QT. PAPER CARTON CAPACITY 
FOR USE WITH 
SEALKING TWINPAK 


A case for Sealking 
Twinpak, made of 
hardwood and steel. 
Eliminates wedges. 
Provides pressure at 
level where glue is 
applied. The extra 
thick slat is beveled 
top and bottom— 
prevents damage to 
carton. Also avail- 
able with two thick 
slats on each side. 


MADE-O-WIRE,12 SQUARE GLASS QT. CAPACITY 
WITH STEEL ICE BAND 


Solves icing prob- 
lems. Built with a 
sheet steel band 
around entire case 
between top two 
frames. Holds ice 
during transit. Avail- 
able on cases for 
glass bottles or 
paper cartons. 





MADE-O-WIRE, 4 SQUARE GALLON JUG CAPACITY 
FOR INTERSTACKING WITH 
CASES FOR PAPER CARTONS 





Where both square 
gallon jugs and 
role] ol -amaelacolit mele 
used, this case per- 
mits interstacking. 
Also available for 
oblong half gallons. 


CUMBERLAND CASE COMPANY 


CHATTANOOGA, TENNESSEE 


ENGINEERED PRODUCTS 











40 


The Homogenizer — 
A Specialized Pump 


By R. F. HOLLAND and J. C. WHITE 


HE HOMOGENIZER was 
developed in France just prior to 
1900 and was brought to the 
United States about 1905. Its value 
in the manufacture of ice cream 
and some other dairy products was 
quickly recognized and homogeni- 
zation became an accepted practice. 


Homogenization of market milk 
as a standard procedure is rela- 
tively recent. In fact, there was a 
time when the homogenizer was 
not permitted in plant areas where 
fluid milk was being processed. 
This was during the period when 
the depth of the cream line was all- 
important and it was known this 
machine could be used to produce 
an exaggerated cream layer in the 
bottle without increasing the fat 
content of the milk. To accomplish 
this, part of the cream was re- 
moved, homogenized and returned 
to the original milk. The fat glob- 
ules in this cream would cluster 
strongly, resulting in a deep cream 
layer. This was considered unfair 
competition. 


The homogenizer commonly 
used in the dairy industry is a 
specialized, high pressure pump 
designed to produce homogeneous 
emulsions. This is accomplished by 
forcing the liquid mixture through 
a specially designed valve, causing 
the fat globules to be subdivided 
into minute particles. In addition 
to the effect on the fat, other 
changes are brought about by the 
high pressure and agitation. 


Machine Design 

To maintain pressures as uniform 
as possible, most modern homog- 
enizers use a 3- or 5-cylinder pump 
of heavy construction. The pres- 
sure strokes of the pistons overlap 
to give uniform pressures. Motors 
are of heavy-duty construction and 
range in horsepower from 1% in the 
case of the smallest machines to 
150 or more in the large units. 
Figure 1 illustrates the horsepower 


requirements for the various capac- 
ities and pressures required in dif- 
ferent installations. 

Pistons, cylinders, and valves are 
of sanitary construction conform- 
ing in the case of all machines in 
general use to the requirements of 
the 3-A Standards Committee. 


Homogenizing valves differ con- 
siderably between the various 
makes of machines, but all do an 
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effective homogenizing job if prop- 
erly installed and maintained. 


Homogenizers vary in size from 
50 gallons per hour in an excess 
of 7,000 gallons per hour. 
sures available range 
8,000 per square inch. 


Pres- 
from 0 to 

During the years since its devel- 
opment the homogenizer has found 
wide application in many indus- 
tries. Since its general 


purpose is 


8000 


PRESSURE P.S.1.G 


This chart shows how variations in pressure affect the volume 
of milk processed when the horsepower of a homogenizer 


remains constant. 


(Chart Courtesy Manton-Gaulin Mfg. Co.) 
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CAPTURED BY NEW KRAFT CONCENTRATE! 








FRESH ORANGE 
GOODNESS! 


New Kraft Orange Base is produced from lush tree-ripened 
oranges under the careful supervision of Kraft’s food 
experts. The orange drink it makes will have a true ‘‘fresh- 
squeezed” flavor. 

You'll increase sales and profits by adding this new 
product to your line! One can of Kraft Orange Base makes 
37% gallons of drink. Kraft also offers two companion 
flavors, Grape and Old Fashioned Lemonade, to round out 
your fruit drinks. And like Orange, they give you the same 
fine quality and profit! 

Would you like to sample these delicious fruit drinks? 
Call your Kraft man. Get the story on how Kraft promotes 
these products into year-'round profit makers for you. For 
more information, write Kraft Foods Dairy - 


Service Division, Chicago 90, Illinois. (KRAFT) 


FREE NYLON PROMOTION Here's one of the many 
sales-getting ideas Kraft offers you. Your customers will 
get free top-grade stretch nylons for just buying your fruit 
drinks made with Kraft Fruit Bases. See your Kraft man for 
full details! 
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A greatly enlarged photo- 
graph of unhomogenized 
milk shows the fat globules 
in their natural state. 


Subject to good homogen- 
ization the fat globules are 


reduced in size as the 2 
micron scale shows. 


(Photos Courtesy Creamery Package Manufacturing Company) 


to prevent product separation and 
improve smoothness, it has found 
wide use in the food industry in 
the production of salad dressings, 
chocolate syrups, flavors and ex- 
tracts, dairy products and many 
other items. Applications are also 
found in the manufacture of phar- 
maceuticals, cosmetics, oil and 
wax emulsions, photo emulsions, 
liquid soaps, rubber latex com- 
pounds, dye stuffs, insecticides, etc. 
In addition to its use to produce 
changes in the product itself, the 
homogenizer is also used, without 
the homogenizing valve, as a high- 
pressure pump. One common ap- 
plication is ahead of sanitary dryers 
in food processing operations, such 
as in the production of milk 
powder. 


Since the homogenizer is a posi- 
tive pump delivering the product 
at a constant rate where suction 
and discharge pressures are con- 
and seats must be kept smooth and 
stant, it has been used in some 
plants as a timing pump for high- 
temperature short-time pasteur- 
izers. Thus, where both cream-line 
and homogenized milk are being 
processed, the use of a _ rotary 
timing pump may be eliminated in 
some instances. The homogenizing 
valve is placed under pressure of 
approximately 2,000 pounds per 
square inch when producing ho- 
mogenized milk, and the pressure 
is released when cream-line is being 
processed. 

Cream-line reduction may occur 
in this situation, and, if maximum 
creaming is desired, it may be nec- 
essary to by-pass the homogenizing 
valve or remove it. Not all high- 
temperature short-time operations 
lend themselves to this type of in- 


stallation and the processor should 
check carefully with the equipment 
suppliers before making a final de- 
cision on his arrangement. 

In the dairy industry alone the 
homogenizer finds many uses. In 
the case of homogenized fluid milk, 
the main purpose of homogeniza- 
tion is to break up the fat globules 
into particles so small that they do 
not rise to the surface and produce 
a cream layer. In addition to the 
effect on fat globules, some sec- 
ondary effects also occur. Homog- 
enized milk is generally found to 
be less susceptible to the develop- 
ment of oxidized flavors than the 
unhomogenized product. It is, how- 
ever, more susceptible to the so- 
called “sunshine flavors” and should 
be protected against daylight and 
should not be exposed to incan- 
descent or fluorescent light if it can 
be avoided. Some plants have 
found it advisable to cover their 
lights with amber cellophane or 
other plastic material to maintain 
the best flavor in their homogen- 


ized milk. 


The homogenized product has 
also been found to curdle more 
readily when used in the prepara- 
tion of some foods, such as scal- 
loped potatoes and cream of 
tomato soup. This is due to partial 
destabilization of milk proteins by 
the high pressures and extreme 
agitation of the machine. 

The homogenizer is also used in 
the production of ice cream, cheese 
spreads, evaporated milk and 
cream cheese. Light cream is fre- 
quently homogenized at low pres- 
sure to prevent the development 
of a skim-milk layer. On the other 
hand, whipping cream is not 
usually homogenized because the 
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Improper homogenization 
produces defects such as 
the clustering with some 
protein destabilization 
shown here. 


volume increase desired during 
whipping cannot be obtained with 


the homogenized product. 


Recently some dairies have be- 
gun the production of homogen- 
ized cottage cheese to be used as 
a cocktail dip. Various condiments, 
such as chives and pimientos, may 
be incorporated in the homogen- 
ized cheese to produce a variety 
of flavors. Such products should 
open a new market for milk solids. 


Operation and Maintenance 


The homogenizer requires more 
careful installation and mainte- 
nance than is the case with many 
dairy machines. Many of the parts 
are finely machined and polished 
and should be given special care 
to prevent damage. When installed, 
the homogenizer should be abso- 
lutely level. The feet are adjust- 
able for this purpose. The inlet 
and discharge pipelines should be 
as short as possible and, where 
feasible, the machine should be 
fed by gravity or by a centrifugal 
pump, although it will handle some 
suction head. 


Electrical wiring should be 
checked at frequent intervals to be 
sure that all connections are tight 
and insulation is not damaged. Ade- 
quate overload protection should 
be provided to prevent motor burn 
out. The machine should also be 
grounded to eliminate the possi- 
bility of electrolytic corrosion from 
current leakage. 


The homogenizer valves should 
be inspected regularly and single- 
service elements should be re- 
placed daily. Homogenizing valves 
well seated. 


(Please Turn to Page 102) 
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CYHRESS SUBFLOOR 
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Makes Hackney Bodies BETTER 


The underside of a body takes terrible punishment from rain, snow, 

sleet and from the splash of road chemicals. Most materials just can’t 

take this beating for long. But treated, tongue and groove, Cypress 

can and does in your Hackney bodies. Cypress is naturally resistant to 

moisture. It grew in swamps. Cypress also acts as additional insulation 
against blistering road heat. 


This is another of the many hidden extra features you get when you 





buy Hackney refrigerator bodies, without extra cost. Invest in a Hackney 





body the next time you add to your fleet. 





BUILDERS OF BETTER REFRIGERATED BODIES 
BOX 856, WILSON, N. C. PHONE 7-0105 
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BACON-RADISH COTTAGE CHEESE 


How to make money in the cottage cheese bonanza: 





INCREASE YOUR PLANT 


CAPACITY 33% WITHOUT SPENDING 


A DIME ON NEW VATS 


Get the increase you want with no increase in manpower, 


no increase in overhead, no increase in size or number of vats! 


t’s the curd that counts, and fortification 
makes it count more. Up to 33%, more! 


Fortification of fluid skim milk with Land 
O’ Lakes Low Heat Spray Dry Milk* solids— 
to a total solids of 9.5 to 10.5% —results in 
increased yields of 2 to 2.5 pounds of curd per 
pound of powder used. 


Why? Because the increased curd forming 
and curd strengthening properties of Land 
O’ Lakes Dry Milk are extended to the entire 
supply of milk it fortifies. 


pasteurization, 


ALMOND COTTAGE CHEESE 


*Nonfat dry milk. Also available from Grade-A raw milk for 


On a 10,000-lb.-vat basis the increased curd 
yield goes to 420 lbs., with three vats it goes 
to 1,260 lbs. Three vats give a four-vat yield! 


Plant capacity is increased 33.6%. with no 
increase in manpower, no increase in overhead, 
no increase in size or number of vats! 


All this—plus a more uniform curd, a more 
tender curd besides. 


Want more facts? Write for free cottage 
cheese formula booklet. Land O’ Lakes Cream- 
eries, Inc., Minneapolis 13, Minn. 





GET 4-VAT PRODUCTION FROM 3 VATS 








BONUS YIELD 


CHIVE COTTAGE CHEESE 


GET 2 EXTRA POUNDS OF CURD 
FOR EVERY 1 POUND OF DRY MILK ADDED 


10,0004 skim (8.8% solids) = 1,2504 dry curd 
10,0004 skim (8.8°%, solids) + 2104 dry milk 
=1,670# dry curd 
1,670# curd —1,250# curd =420¥ curd increase 
420# curd 


———_— = 33.6% increase in curd yield 
1,250# curd 


420# curd increase = 2# curd increase per pound 
of dry milk added 


Land O Lakes 


LOW HEAT SPRAY 


Dry Milk 


Pre-tested for starter activity 


DATE-NUT COTTAGE CHEESE 
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LABOR RELATIONS 


Does a Union Have a Right to 
Inspect a Company’s Personnel 
Records? 


What Happened: 


The company had a long-stand- 
ing policy of giving carbon copies 
of warning notices to the employees 
involved and to the union. This 
procedure was spelled out in the 
union agreement. 


In order to improve its record 
keeping, the company devised a 
new form. It was called “Employee 
Performance and Conduct Form.” 
This form was to be used by super- 
visors as a way to rate employees. 
The union maintained that it had 
a right to inspect these forms be- 
cause if they contain any criticism 
of the worker, then in effect, this 
record amounts to a “warning slip.” 

The company answered that this 
would not be done. It said that 
management had a right to get up 











44-45 on Reader Service Card 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to “American Milk Review 
and Milk Plant Monthly,” 92 Warren St., New 


York, N. Y. 


By LAWRENCE STESSIN 


any records it wants, and neither 
the union nor the worker can poke 
around the files. 


Was The Company: 


RIGHT [] WRONG [) 


What Arbitrator Louis S. Bel- 
kin ruled: “I shall not require an 
employer to disclose any of his 
records or methods of housekeep- 
ing to the union. No union has a 
right to such information any more 
than a company has the right to 
an examination of the union rec- 
ords. Therefore, I shall hold that 
the company may develop any 
forms it wishes and that the forms 
are not subject to negotiation or 
revision or the 
union.” 


examination by 


Is the Company Responsible If 
a Locker-Room Fire Destroys a 
Worker’s Clothes? 


What Happened: 


Jack Jensen, walking through the 
locker room, smelled smoke. He 
called the safety inspector and both 
discovered that there was a fire in 
Bill Patoka’s The safety 
man picked up a fire extinguisher 
and poured liquids through the 
locker’s ventilating slats. Then the 
lock was broken off and the rest 
of the blaze was put out. When 
Patoka arrived he was crestfallen. 
His new pants, shoes and other 
personal belongings were scorched 
and drenched. 


locker. 


“Pay me for my loss,” he de- 
manded of the company. 


“Personal belongings are not our 
responsibility. We didn’t start the 
fire. We provide good steel lockers. 


American Milk Review and Milk Plant Monthly 





What if something gets stolen? Do 
we have to make good for that, 
too?” 


Was The Company: 
RIGHT [| WRONG [° 


What Arbitrator Rolf Valtin 
ruled: “On the evidence before him 
the Arbitrator cannot hold that the 
destruction of Patoka’s clothing 
was in any way the result of the 
company’s failure to discharge its 
obligations. Even if it were to be 
assumed that the company’s obli- 
gations goes not only to the pro- 
viding of locker space but equally 
to the protection of the articles an 
employee may store in the locker - 
there is not the slightest indica- 
tion that the present accident was 
caused by negligence on the part 
of the company. It is clear that the 
fire was efficiently and quickly ex- 
tinguished upon its discovery. In 
this respect, too, the company did 
not fall down on its reasonable 
obligations. Bill Patoka’s claim for 
reimbursement is denied.” 
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Cleans the Can 






... Completely 


puss 


Dispenser Can Washer 
Washes All Other Types, Too 


44 HES n° 
= | Ue 
W, haven’t cleaned any part of a dispenser can by hand in more than (INT 


four months,” says the plant manager of a large, long-established 
dairy* in northern New Jersey. 


Although the dairy continues to operate a straightaway washer in its 
receiving room, cans of all types, used for pasteurized milk or other 
products, numbering from 80 to 200 or more per day are washed with 
the 5-cpm. Purity Dispenser Can Washer shown above. 


The washer is operated at half speed so that each of these normally 
hard-to-wash cans is given double treatment. In the case of dispenser 
cans, a snap-on hose with which each can compartment is equipped 
assures exactly the same treatments for the outlet nipple that the can 
itself receives. 


Again the plant manager says: “Under our present operating system 
The 15-cpm. Purity and with the solutions we are using, our dispenser and plant cans, as 
De Luxe Straightaway . one : m 
Washer shown below is well as the washer itself, are kept in top condition at all times. 
installed in a Pennsylvania Obviously many hours of costly labor are saved each week. 
plant* receiving up to 4000 
cans of milk per day. A : ; , + Wash ilt i ‘ 
Scgun, Pasiey Resary Wacher Purity Dispenser Can and other Rotary Washers are built in 3- and 


is used for plant cans. 5-cpm. sizes. Detailed literature is available. 











*Name of plant will be furnished on request. 


CHESTER-JENSEN COMPANY 


Main Office and INCORPORATED Branch Factory: 
Factory: PURITY DIVISION 
5th and Tilghman Sts. CHESTER, PA. Cattaraugus, N. Y. 


Chester-Jensen Products Are Built Entirely in U.S.A. 


Builders of Rectangular and Horizontal-Cylindrical Storage Tanks 
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COMING EVENTS 









Evaporated Milk Association —\Vill meet December 3, 
Sheraton-Blackstone Hotel, Chicago. For in- 
formation: E. H. Parfitt, 228 N. LaSalle Street, 
Chicago, III. 


Southern Association of Ice Cream Manufacturers— 
Will meet December 1-3 at Roosevelt Hotel, New 
Orleans. For intormation: FE. J. Koontz, P. O 
30x 5107, Biltmore, N. C. 





Virginia Dairy Products Association—\Vill meet Jan- 
uary 18, 19 in 45th Annual Convention, Hotel 
Roanoke, Lynchburg, Va. For information: 
C. L. Fleshman, P. O. Box 197, Lynchburg, Va 


North Carolina Dairy Products Association—WVill 
hold its 26th Annual Convention at Carolina 
Hotel, Pinehurst, N. C. For information: John 
E. Johnson, 224 Phillips Building, Raleigh, N. C 


Reduce 
Glass 
Breakage 


Alabama Dairy Products Association—\V ill meet Jan- 
uary 28-30 at the Buena Vista, Biloxi, Miss. 
For information: F. H. Herzer, Mississippi State 
College, State College, Miss. 


Oregon Dairy Industries—Will meet February 9-11, 
Withycombe Hall, Oregon State College, Cor- 
vallis, Ore. For information: J. O. Young, 
Withycombe Hall, Corvallis, Ore. 


Michigan Allied Dairy Association—W ill meet Febru 
ary 9-11 at the Pantlind Hotel, Grand Rapids, 
Mich. For information: Frank Koval, 3030 Vine 
Street, Lansing 12, Mich. 


Above right — Crate 
No. 198 with a 6 ob- 
long half-gallon glass 


bottl s Mississippi Dairy Products Association—Will meet Yea 

ottle capacity. February 10-12 at Buena Vista, Biloxi, Miss. achi 

For info-mation: F. H. Herzer, Mississippi State a t 

College. syst 

Right— Crate No.100 : engi 

g - Dairy Products Improvement Institute, Inc.—Will hint 

with a 12 standard > a ee . ¥ oF ” 

. meet February 18 at Hotel Governor Clinton, fror 

quart bottle capacity. New York, N. Y. For information: A. C. Dahl and 

berg, 302 E. State Street, Ithaca, N. Y. truc 

Arkansas Dairy Products Association—Will meet _ 

February 18, 19, Lafayette Hotel, Little Rock, ing 

From coast to coast, profit minded dairies, — Hoes information: Earl R. Garrison, Fayette Ch 

B : : ville, Ark. thr 

such as Twin Pines Dairy have found that Tennessee Dairy Producers Association—-\Vill meet pro 

STODDARD-QUIRK welded wire crates February 21-23, Hermitage Hotel, Nashville, for 
Tenn. For information: B. V. Lawson, 411 Com 

are the perfect crates for glass bottles... for merce Union Annex, Nashville, Tenn. Ne 

: ° we 

automatic or manual loading, and for auto- Wisconsin Milk and Ice Cream Products Association, Ch 

matic stacking or destacking operations. Inc.—Will meet December 8-10 at Schroeder To 

ae : v Hotel, Milwaukee, Wisconsin. For information: bo 

Rigid welded wire dividers add to crate Burdette L. Fisher, 119 Monona Ave., Madison. ax! 

strength and permit extra safe cushioning Illinois Dairy Products Association—\Vill meet Dec. lea 

f b ttl Full . P . 14-16, Conrad Hilton Hotel, Chicago. For infor- “a 

Oo OvUes. u stacking irons reinforce mation: M. G. Van Buskirk, 309 W. Jackson fri 

the corners, provide secure stacking, and Blvd., Chicago, Ill. vm 

reduc . National Dairy Council—Will hold annual meeting en 

; e crate wear. No matter what size or Jan. 25-27 at LaSalle Hotel, Chicago. For infor- SiC 

kind of bottle you use, there is a perfect mation: Milton Hult, 111 North Canal St., Chi- sp 

cago, IIl. mn 

STODDARD-QUIRK crate for you. Rise oe . 

Missouri Ice Cream and Milk Institute, Kansas Dairy of 

Institute and Arkansas Dairy Products Associ- m 


ation—Joint convention will be held February 
24-25, 1960 at Hotel Muchlebach, Kansas City. 


RY KO) 93994022 Bb) Quirk Mo. For information: W. H. E. Reid, Eckles Hall, 7 


Columbia, Mo. 


MANUFACTURING COMPANY . ‘ — = 
Minnesota Dairy Products Association—Will meet 





3 March 3-4, 1960, at Radisson Hotel, Minneapolis. 
383 E. Layton Ave., Cudahy, Wisconsin Minn. For information: Floyd Thompson, 416 
also Box 111, Clarendon, Ark. N. Y. Building, St. Paul, Minn. 
Write No. 48 on Reader Service Card ” 
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CHEVROLET'S 
REVOLUTIONARY 
TORSION-SPRING 
RIDE 


the most significant new truck development in decades! 


Years of intensive engineering 
achieved a revolutionary result— 
a totally new truck suspension 
system. The most exhaustive chassis 
engineering program in _ trucking 
history proved conclusively that, 
from the standpoints of both ride 
and durability, the finest possible 
truck suspension system would con- 
sist of independently suspended 
front wheels with torsion bar spring- 
ing. Advancing on this principle, 
Chevrolet engineers proceeded 
through years of development to 
produce a completely new system 
for the 1960 Chevrolet truck product. 


New Torsion-Spring Ride—how it 
works. The revolutionary result of 
Chevy’s all-out engineering effort— 
Torsion-Spring Ride—eliminates 
both the old-fashioned I-beam front 
axle and friction-producing front 
leaf springs. Each front wheel, sus- 
pended independently of the other 
through tough control arms and low- 
friction linkage, is free to step cleanly 
over bumps without jarring the 
entire truck. Also, friction-free tor- 
sion bars on either side of the chassis, 
specially mounted to provide a twist- 
ing action, work to absorb each jolt; 
they flex freely to soak up all kinds 
of shocks, from the smallest to the 
most severe. 


Three new rear suspensions, tough 
and tailored to the truck, are com- 
pletely redesigned to complement 





M70 tandem proves its stamina 
on year-long test of durability. 


the independent front suspension in 
every weight class. 


Here’s a ride that lets you get more 
work done in a day’s time! Take a 
’60 Chevrolet truck over a rough 
stretch of back road and feel the 
absence of I-beam shimmy and wheel 
fight. Chevy’s torsion springs soak 
up jolts and jars that would shake 
the headlights off an ordinary 
I-beam rig. You move along with 
maximum payloads at higher safe 
cruising speeds. You make your 
tough off-the-highway runs in less 
time, improving your ton-mile- 


per-hour rate as much as 100%. 


A ride that shows respect for the 
driver and the load! Out at the GM 
Proving Ground, the test drivers 
will take a torsion-spring Chevy any 
day over an I-beam truck—even if 
they have to drive it twice as far. 
The ride’s that much better; that 
much safer. The load, too, has an 
easier time of it. There’s far less 
bounce and jounce, less danger of 
damaging fragile cargoes. 


A ride that adds extra thousands of 
miles to the truck’s working life! 
You can be sure the shockproof 
action of Chevrolet torsion-spring 
ride means lower maintenance costs. 
As much as 78% of all objectionable 
road shock and vibration is absorbed 
before it can be transmitted to the 
truck’s body and sheet metal. Chevy 
trucks stay new-looking a whole lot 
longer and their working life is in- 
creased by extra thousands of miles. 

Once you’ve experienced the in- 
credible smoothness of a_ torsion- 
spring ride, you'll realize that Chev- 
rolet has set off a full-scale revolu- 
tion with the introduction of its ’60 
models. By throwing away the old- 
fashioned I-beam in favor of inde- 
pendent front suspension, Chevy’s 
new design has improved virtually 
all phases of truck performance. 
Drive a new one just once. That’s 
all we ask. . . . Chevrolet Division of 
General Motors, Detroit 2, Michigan. 


1960 CHEVROLET STURDI-BILT TRUCKS <n” 
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Corrosion 


ORROSION IS A particularly insidious and 
expensive form of deterioration which occurs in 
truck fleets. 


might tell us that it begins at once, it does not 


It is insidious because while a chemist 


become apparent to the layman until at least one 


vear’s service, usually longer. 


Recently some two hundred automotive engi- 
neers interested in fleet operation spent an entire 
afternoon discussing corrosion. As expected, they 
did not come up with a panacea. If it was that easy 
we would have had the cure some time ago and 
saved ourselves a good deal of money. The group 
did come up with some guide posts which point 


the way along a more economical path. 


But that 


is more expensive in milk fleets than in most others, 


since it has been stated corrosion 


perhaps we should pause and give our reasons. 


1. The vehicles carry an extremely wet cargo 


and moisture promotes corrosion. 


2. Many of the vehicles have refrigeration 
and this with attendant condensation creates 
moisture. 

3. The vehicles spend a substantial portion 


of their time in a humid environment. The 
average dairy is a very wet place. 

4. Occasional spillage of product which has a 
very corrosive effect. 


In addition to these conditions which single 
out the dairy fleet as an extremely likely target, 
there are the following additional ones that affect 
the dairy fleet with about the same frequency as 
other fleets. 


1. Salt spray from operation near the sea. 


2. Generous use of salt of one kind or another 


to melt ice and snow from the streets. 


3. Naturally humid climate. 


By HENRY JENNINGS 


Can Be Retarded 


4. Proximity to  electro-chemical industries 


which create a corrosive atmosphere. 


This formidable list of contributing causes may 
ease the belief presently held in some circles that 
the whole thing is a plot to shorten the life of 
vehicles so that fleet operators will be forced to 


buy new ones at more frequent intervals. 


Most important for an article like this, is what 
can the fleet operator do to slow down the corrosive 
effects of the environment in which the vehicle has 
to live. First among them is to wash the vehicle 
frequently and thoroughly and steam clean the 
chassis. 

This may sound like a paradox but it is not. 
It has already been said that moisture was a culprit 
in the corrosion crime, then immediately the applica- 
tion of more moisture is given as a means of resist- 
ing damage. The purpose in frequent washings and 
steam cleanings is to remove the moisture laden 
filth that lodges in crevices and traps in the vehicle. 
This foreign material carries moisture and under 
some conditions will never dry out in the life of 
the vehicle. Anyone who has thoroughly inspected 
a truck after a wash and steam cleaning job can 
attest to the fact that it is apparently dryer in the 
places where moisture gathers and corrosion starts. 

More frequent washing may sound like an 
But 
road filth is not a harmless parasite going along for 


the ride. It may well be that in clear dry weather 


ambiguous recommendation and perhaps it is. 


a washing per week may keep the trucks clean. 
But when trucks are moving through slush and 
ice is forming on the vehicle the vehicles should be 
washed as frequently as possible. A daily wash 
would be excellent but this is seldom possible. 
Steam generators for steam cleaning can be 
bought for about $250 and up. They are fast be- 
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Ca 
ries 
lay 
hat 
of 
to 
“Milk tastes great with my lunch and at break-time, too. With Vendo 
“% Milk Venders right here in the plant, I can have cold, refreshing 
hat 4 milk whenever I want it. We really appreciate having milk available 
ive “5 sams at work — bet those venders help increase your milk sales, too.” 
nas 
cle 
the 
“Milk the job— that’ hat | like’ 
I on e jo ats wna ike 
ot. 
yrit 
ca- Yes, Vendo Milk Venders are the modern way, the automatic way 
ist- 
nd to make cold milk readily available for meal-time and between-meal! 
len 
i. refreshment. They suggest, display and sell—making the sales you 
ler 
a can’t make any other way. Write for complete information today! 
ed 
an 
he 
‘ts. Vendo offers you the Standard, Master and Universal Milk 
Venders—from half-pints to quarts, there’s a capacity for any 
an location. And for those ice cream sales, the Vendo Ice Cream 
but Vender provides three selections to suit any taste. 
for 
1er 
in. 
nd 
be THE COMPANY 
ish 
7400 EAST 12th STREET @ KANSAS CITY 26, MISSOURI 
be WORLD'S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 
e- 
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The pure, sweet milk that’s a treat for 
young and old is protected milk. Protected, 
from cow to consumer, by Lo-Bax—the 
safe, reliable chlorine product that sani- 
tizes milkers’ hands, cows’ teats, milking 
machine parts, utensils and other dairy 
plant equipment. 


A little Lo-Bax gives a lot of chlorine 
rinse solution for gentle, effective bacte- 
ricidal treatment . . . and for convenience, 
each bottle of Lo-Bax contains a handy 
measuring spoon that assures solutions of 
proper concentration. 


Free-flowing, easy-to-store and easy-to- 
use, Lo-Bax has built a solid reputation 
on results in dairy plants. Pass the word 
along to your suppliers, too. Or better 
still, supply them with the free samples 
and informative literature that we will 
gladly send you. Just write. 


available in two forms 
Lo-Bax Special 
LoBax-W (with wetting agent) 


Lo-Bax® is a trademark 


LO-BAX 


OLIN MATHIESON CHEMICAL CORPORATION 
Chemicals Division : Baltimore 3, Md. 
No. 52 on Reader Service Card 








coming considered a necessity in fleet shops. In 
addition to being used for vehicle cleaning they are 
used for parts cleaning when units are dismantled. 


Another way of slowing down corrosion in the 
field is to stop buying repaint jobs on price alone 
or to stop painting in your own shop with a time 
material limit that holds the refinishing down to a 
simple brightening up of the truck. Careful prepara- 
tion of the surface is needed if the paint is to stay 
in place and to provide protection. 

Almost every paint supplier has a service man 
or an application specialist and I do not mean a 
salesman. While this individual might not be avail- 
able to you on a moment’s notice, sooner or later 
he will be. No think of 
your painter I would have this specialist in for 


matter how much you 
consultation and work out a set of specifications 
for a satisfactory paint job without consideration of 
the extra twenty dollars it might cost in time and 
material. 

Strange as it may seem to some readers under- 
coating of vehicles as it is currently done is not 
the answer. This is an opinion generally agreed 
upon. This department believes it does some good — 
how much is obscure. We do know that improperly 
applied it provides its own moisture traps which 
add to corrosion. 


When panels are replaced or other body work 
done, the operator should be sure the replacement 
metal is the correct kind for the job. The panels 
should be treated to make paint stick — phosphating 
is the usual treatment. When real havoc is already 
apparent — that is sections of metal have to be re- 
moved to make a repair, the application of fibre 
glass sections with plastic seem to hold and stop 
corrosion. 


Fibre glass mats are used to replace sections 
that have been corroded away and then cut away 
for repairs. The mats actually replace a part of the 
metal panel. A plastic material is used as an adhesive 
and it bonds the fibre glass firmly into place. It 
drys hard and can be sanded and refinished the same 
as metal. 

Since corrosion seems to come from the inside 
out careful attention should be given to drain holes 
in the body and cab. Within the last two weeks 
this department slammed a cab door and _ heard 
water sloshing. No drain holes had been provided 
in the door and leaks by the door glass and con- 
densation within the door and the liner about one 
pint of water was trapped. 


Most dairy truck bodies are built by specialized 
body builders. Fleet operators can do themselves 
a big favor if they will report fully to the body 
builder the location, amount and the seriousness of 
corrosion. Some of it can be eliminated and almost 


all of it can be retarded. 
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CONTINENTAL’S BIG PICTORIAL LIDS... 
cater to the eyes that buy with hard sell at point-of-sale! 


e caps at higher speeds 
e provides completely uniform closure 
e is easier to price stamp 


e stacks better 


Continental’s proud best-seller, the Pictorial Metal 
Lid, has a fine surface that gleams with lively, nature- 
tich color. It stays bright, sells hard, commands 
attention on display. And you get extra retail- 
acceptance, because the Pictorial sells related products 


e gives longer shelf-life 
e reduces returns 
e insures tighter re-seal at home 


e keeps contents fresher longer 


with the mouth-watering pictures presented on every 
carton top! Wake up the appetites you sell to! 
Stimulate the sales that keep you going! Order your 
metal Pictorial lids from Continental! 


CONTINENTAL ((C, CAN COMPANY PAPER CONTAINER DIVISION 


70 Park Street, Montclair, N. J. - 1120 Wilshire Bivd., Los Angeles 17, Cal. - Canadian Division: Toronto, Canada 
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Milk Production Off, But 


Manufactures Show Rise 


ILK PRODUCTION on 
farms in September was 
estimated at 9,413 million 


pounds for September. This was 
one per cent less milk than was 
produced in September last year 
but two per cent more than the 
1948-1957 average. In the first 
nine months of 1959, production 


totaled nearly 96.7 billion pounds, 
compared with 97.5 billion pounds 


in January-September 1958. 


Cottage cheese curd production 
in the United States was estimated 


at 45,380,000 


tember. This figure represents an 


increase of five per cent 


pounds for Sep- 


from 
September 1958 and 22 per cent 
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SAUCIER 


stainless steel 


receiving & processing 


equipment 


Capacities to meet your requirements, 


\ . 
Ps 


>. 







a 





Combination single 
compartment weigh 
can and dump tank 


Round receiving or surge 


tank. Also available in 
rectangular and double 
compartment models. 


i 


Balance tank. 


DISTRIBUTORS 


Custom manufacturers of quality 
stainless steel products since 1902. The 
Saucier diversified line of custom equip- 
ment manufactured to fit your present 
space limitations at prices asked for 
standard production models. Only the 
most modern, high quality, dependable 
stainless equipment bears the name 
Saucier. Call your dairy supply distrib- 
utor for complete information or write 
Chas. Saucier & Son, Inc., 2306 West 
Broadway, Minneapolis 11, Minnesota. 





Split construction two 
compartment weigh can. 


Split construction two 
compartment dump tank. 


Double compartment 
weigh can. 


Double compartment 
dump tank. 


- Write for Information 








C.1.P. unit. Direct 
or indirect drive 
available. 











SALUCIER 


ESTABLISHED 1902 


STAINLESS STEEL PRODUCTS 


MINNEAPOLIS, MINNESOTA 
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from the 1953-1957 average for 
the month. Curd output declined 
three per cent seasonally from 
August, compared with four per 
cent last year and five per cent 
in the five-year period. Cottage 
cheese curd has a milk fat content 
of less than four per cent. 


Production of creamed cottage 
cheese last September was 60,- 
295,000 pounds, eight per cent 
higher than September a year ago 
and 28 per cent higher than the 
five-year average, 1953-1957. Out- 
put increased from a year earlier in 
all regions except for a small de- 
crease in the Mountain States. The 
decline between August and Sep- 
tember was three per cent this 
year, two per cent in 1958 and five 
per cent in the previous five-year 
period. Production declined in all 
regions except for slight gains in 
the West North Central and Pacific 
States. Creamed cottage cheese has 
a milk fat content of four to 19 
per cent. 


Evaporated Output 

Evaporated whole milk produc- 
tion for September was estimated 
at 184,800,000 pounds by the De- 
partment of Agriculture. This fig- 
ure was unchanged from a_ year 
earlier, but three per cent more 
than the five-year average for the 
month. Cumulative production for 
the first nine months of 1959 to- 
taled 1,853,400,000 pounds, a de- 
crease of one per cent from the 
same period in 1958. 

September output of canned, 
sweetened condensed whole milk, 
at 4,925,000 pounds, was down 
four per cent from the high Sep- 
tember level of a year earlier. 


Dry Milk 

Production of dry milk set a rec- 
ord for September — 96,200,000 
pounds. This represented a gain 
of six per cent over a year before 
and 25 per cent over the 1953-1957 
September average. Of the Sep- 
tember output, 88,700,000 pounds 
was spray-dried and 7,500,000 
pounds was roller dried. 





WANT MORE INFORMATION? 


Reader Information Service will 
provide additional data on equip- 
ment and services advertised and 
described in the American Milk 
Review and Milk Plant Monthly. 
Use the handy Reader’s Service 
postpaid reply card in this issue. 
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lactose, Edible—pure sugar from milk 


Now—a proven 
way to enhance 


BUTTERMILK 
FLAVOR 


Now you can add the sales-building plus 
f “old fashioned’’ goodness to your 
buttermilk. And you can do it at sur- 
prisingly low cost. Just add Lactose, 
Rdible, during processing. 

Lactose (pure milk sugar) steps up the 
appetizing richness, the mellow smooth- 
sess of true buttermilk. It tonesdownacid 
sharpness without affecting the natu- 
ralacid development necessary for good 
body. It contributes to the tangy aroma 
that is characteristic of good buttermilk. 

Development of Lactose, Edible, is 
mother demonstration of Western’s 
srvice to food products manufacturers. 
This money-saving grade of milk sugar 
meets or exceeds your industry’s highest 
purity and quality standards, thanks to 
Western’s rigid manufacturing control. 

Take a good look at Lactose. Send for 
the facts and figures today. For complete 
information, prices, product samples, 
and bulletins on Lactose, Edible, please 
wite our Technical Service, Depart- 
ment 26M. 


factose 


WESTERN 
CONDENSING COMPANY 


Appleton, Wisconsin 


WORLD-WIDE SUPPLIER 
OF HIGH-QUALITY MILK DERIVATIVES 
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The tax effect of depreciation 


Depreciation can be of major importance in most 
businesses. But, as in some other tax areas, there are a 
number of ways in which depreciation can be handled, 
each way producing a different effect on the profits 
of a business. Here are certain facts about depreciation 


that you should know. 


/ A Ny TAX DEDUCTION is a thing to cherish 


at filing time for it has the effect of reducing your 
taxable income. However, there are a few deduct- 
ible items that have the rather special characteristic 
of flexibility. One of these is the deduction you .are 


allowed for depreciation. 


For example, let’s say that the total amount you 
are allowed for depreciation of a particular machine 
is $5,500, which is to be deducted over the ten 
year period you have estimated as the useful life 
of the machine. Your deduction in the first year may 
be as low as $550, or it may be as high as $2,160. 
The amount you decide to deduct will certainly 


have an effect on your taxable profits for the year. 


The amount you deduct for depreciation in 
a particular year will vary according to the method 
you choose to depreciate your equipment. Several 
approved methods and the tax effect of each are 
discussed here by the American Institute of Certified 
Public Accountants. 


Ground Rules 

When you purchase a piece of equipment that 
you intend to use in your business for more than a 
year, you cannot write off its cost as an expense in 
the year of purchase. However, you can deduct a 
portion of its cost as depreciation over the years 
of the equipment’s useful life to the business. 


Now, how long will the piece of equipment 
be useful in the business? This is a decision you 
must make in the year you purchase depreciable 
equipment. To aid you in making this decision, the 
Treasury Department has prepared a guide, Bulletin 
F (available from the U. S. Government Printing 
Office, Washington 25, D. C.), which lists the esti- 
mated useful lives of many types of equipment that 


may be used in a trade or business. 


However, Bulletin F is merely a guide. The 
life span it lists for a particular piece of equipment 
could be called the economic or usual life span. If 
the conditions in your business are such that a new 
machine will receive more or less than usual use, 
then you should consider this in arriving at your 
own estimate of the period the machine can reason- 


ably be expected to be useful to you. 


Another decision you must make in the year 
of acquisition is how much can you expect to get 
for the machine at the end of its useful life, that 
is, what will its salvage value be. Here, there are 
no government guides to help you. Fortunately, 
the only requirement is that your estimate be 


“reasonable.” 


Changing Profit 

Having estimated the useful life and salvage 
value of your equipment, you can easily determine 
the total amount you will be allowed to deduct for 
depreciation over the years. For example, if a new 
machine costs you $6,000, has an estimated useful 
life to you of ten years, and a salvage value of 
$500, your total depreciation deduction for the 
machine will be $5,500, never more. The Internal 
Revenue service takes the view that you may not 
claim depreciation deductions below a reasonable 


estimate of the equipment’s salvage value. 


Now comes the question of how to claim your 
deductions. Depending on the method of depre- 
ciation you choose to use, your deduction for the 
first year may vary as much as $1,610, from $550, 
to $2,160. 


handling your depreciation. 


Here are three approved methods for 


Straight-Line Depreciation 


Using the straight-line method, you subtract 


the estimated salvage value from the cost or other 
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Pictured at right: 1) New throw-away 5-lb. 
metal spool. Easy to handle; needs no coil- 
holder. 2) Securely wire-tied 5- or 10-lb. 
coil. Fits all standard coil holders. Round 
or flat wire, level wound on core. 3) Ex- 
cusive Super-Pak. Firmly taped 5-, 10-, and 
25-lb. coils. Side flange construction for 
moisture and corrosion protection. Fits all 
standard coil holders. 


wah. 


Type BP Controlled Spool for 25-lb. Super-Pak coil. Rust- 
proof, all metal construction. Simple to install—replaces 
small coil holder and bracket. Positive stop and release; 
perfect feed control. Ideal for either flat or round wire. 
Flange removes for quick mounting of new coil. 





Type CW Pay-Off reel for 8” catch-weight coils of approxi- 
mately 15 lbs. Rust and corrosion proof—made of alu- 
minum and stainless steel. Easy installation. Adjusts to all 
types of Pure-Pak machines. 


10257 TORRENCE AVENUE - 


BRANCH OFFICES 
KANSAS CITY © NEW 


Pure-Pak wire service! 


Chicago Steel & Wire Company—pioneers in the develop- 
ment of Pure-Pak wire—now offers a complete line of hold- 
ers, coils, and wire sizes to fit every requirement. 

Throw-away metal spools, taped Super-Pak and wire- 
tied coils. Controlled spools and reels. Packed in 5-, 10- and 
25-lb. units and 8” catch-weight coils. 

All standard Pure-Pak wire sizes from #19 to #23 round 
wire; also available in the new 19 x 211 flat wire for half- 
gallon containers. 

For perfect Pure-Pak production, specify Super-Stitch 
wire. Manufactured by Chicago Steel & Wire Company— 
stitching wire specialists for half a century. 


Drawn from specially selected high grade steel rod 
Strong, properly tempered 

Smooth—with a brilliant finish 

Wound under tension to avoid tangling 

Available in liquor, tinned, or galvanized finishes 
Packaged in 5-, 10-, and 25-lb coils—fifty pounds to the 
carton. Also 8” catch-weight coils 

Shipped from Chicago, New York, Los Angeles, 

and San Francisco 


CHICAGO 17 


BOSTON #*© COLUMBUS 
LOUIS © SAN FRANCISCO 


ATLANTA © BALTIMORE ® 
YORK © PHILADELPHIA @¢ ST 
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2 basis of the equipment and spread the balance in (f 
e equal yearly amounts over the equipment’s useful 
life. 


Declining-Balance Depreciation 

The declining-balance method can only be used 
on new equipment with a useful life of three years 
or more. Salvage value does not have to be sub- 


Check 


FOR ALL YOUR NEEDS 


tracted from the cost for figuring the depreciation, 


but you must not depreciate below a reasonable 


estimate for salvage. The depreciation is computed ca 
CONDENSERS by applying a fixed percentage each year to the 
PIPE COILS balance of unrecovered cost. This rate may not 
rm SHELL-ICE MAKERS be more than twice the yearly percentage that would 
ry VALVES & FITTINGS be used in the straight-line method. Thus, in the bs 
vy, ICE RESERVE UNITS case of an asset with an estimated useful life of 5 
AIR HANDLING UNITS years, the rate would be 40 per cent, a 10 year life, 
SHELL & TUBE COOLERS 20 per cent, and so on. 
a encralredllicqenstacuteeuet Sum of the Years-Digits Depreciation y 
HEAVY-DUTY COMPRESSORS ef 
QUICK-FREEZING SYSTEMS The sum of the years-digits method also can be 
rm “INSTANT” WATER COOLERS used only for new equipment with a useful life 
MULTI-STAGE COMPRESSOR SYSTEMS of three years or more. The depreciation is com- ee 


LOW PRESSURE REFRIGERATION UNITS 


EN 
Fler 


AUTOMATIC CONTROLS & DEFROSTING SYSTEMS 
COMPLETELY ENGINEERED SYSTEMS, 


DELIVERED AND INSTALLED 





It is a proven fact that 
today's semi- and full- 
automatic equipment 
soon saves enough to 
pay for itself. 


Whatever the refrig- 


puted by applying a fraction to the cost less the 
estimated salvage value. The numerator of the frac- 
tion is the number of years of useful life remaining, 
and the denominator is the sum of the years-digits 
corresponding to the estimated useful life. If the 
useful life were ten years, the denominator would 
be 55 which is the sum of 10+9+8+7-+6+5+4 
+3-+-2+1. In the first year, depreciation would be 
10/55ths of cost less salvage value, for the second 
year 9/55ths, and so on. 


Dollars and cents provide a good measure for 
comparing the effects of each of these methods. 


eration requirements of Let’s stick with the example of the $6,000 machine. Q 
Frick Evaporative Condensers Save ° : It has a useful life to the business of ten years, and ¢ 
Up to 95% of the Water Used. _— plant quick freez : ene an m 
ing, ice making, cold an estimated salvage value of $500. The total fy 
storage, humidity control, amount to be depreciated then is $5,500. What “ 









low temperatures, con- 
densing, air conditioning, 
or any process cooling 


could you deduct each year using one or other of 
these methods? 











° ° ° Straight Declining Sum of the 
hel » Frick ooo will Year Line Balance Years-Digits 
elp you modernize your 1 $ 550 $1,200 $1,000 
present system or design 2 550 960 900 
one to meet your needs. . pon 7 od 
4 550 614 700 
. . ‘ 5 550 492 600 
Frick Heavy-Duty Four Cylinder Frick refrigeration 6 550 393 500 
Compressors Can Be Adapted to equipment is world re- 7 550 315 400 
Handle Any Type of Refrigerant. nowned for A long 8 550 252 300 
trouble-free life of a pee 
dependable operation. 
Many Frick compressors $5,500 $5,356 $5,500 











have been in operation 
for over 40 years. 


CALL your nearest Frick 
Branch or Distributor to- 
day. Or write direct to... 


Note that with the declining-balance, the full 
amount of available depreciation was not deducted 
during the useful life of ten years. This sometimes 
happens with the declining-balance method. How 
ever, the unrecovered balance is not lost as a deduc- 


tion. It will be available when the property is sold, 


Frick Shell-lce—Clear Solid Pieces 
of Curved Ice. Made Automatically, 
Without Snow or Waste. 
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e. Quick check on bulk. Thompson’s Dairy man = : 

. sto bulk tank. on the SR-4® indicator. Magal- ... ow we get .05% consistent accuracy 
al fying glass facilitates accurate reading of scale. . - ® ” 
at Also available are automatic printers which e with our new Baldwin SR-4 system 


furnish weight printed on tape. 
f When this leading dairy converted to bulk milk pick-up, all shipments had 
: to be accepted on a volumetric basis. Spot checks revealed errors in 
measurements as high as 312%. 








e 
Then the company installed an SR-4" weighing system on one of its bulk 
tanks—four compact load cells (which come completely sealed against 
moisture) beneath the tank . . . and a precision indicator located at the re- 
ceiving station, almost a block away. Now each shipment is measured 
quickly and easily, as received, and with a consistent accuracy of .05% 
or better. 
SR-4® systems conform to the sealing requirements of the National Bureau 
of Standards. They are readily installed on existing facilities . . . are con- 
siderably less expensive than mechanical scales for multiple tank systems. 
No corrosion problems, wearing of parts, etc. 
Are you losing money through inaccurate measurement? Find out how 
| Seace is no object. SR-4® load cells are com easily you can install a B-L-H SR-4® measuring system in your plant. Send 
Space is tt. SR-4" load cells are com- eS tat “OD AD Gueteme ine Mis iiciadinien  Chtel & 
| pact . . . support the entire weight of the tank. for free booklet, “SR-4® Systems for the Dairy Industry.” Write Dept. 9-L. 
. but add only a few inches to its overall height. 
FIRST in force measurement 
BALDWIN - LIMA: HAMILTON 
| 
EBlectronics & Instrumentation Division 
Waltham, Mass. ' 
SR-4® Strain Gages * Transducers * Testing Machines 
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Fluid Price Gap Between 
Boston, New York Draws Fire 


HE DISPARITY in Class I 
T rics between New England 

and the adjacent Federal 
Order 27 in and around New York 
City has been criticized by the 
Mutual Federation of Independent 
Cooperatives, Inc., and the Milk 
Dealers Association of Metropolitan 
New York, Inc. 


Daniel J. Carey, general man- 
ager of Mutual, called on the 
United States Department of Agri- 
culture to tear down what he 
termed a “Chinese Wall” east of 
the Hudson River which he said 
prevents New York producers from 
sharing in their natural milk market 
in the New England states. 


Mr. Carey scored the Federal 
milk orders in New England, claim- 
ing they are a maze of interlocking 
restrictions resulting in losses to 
New York dairy farmers of at least 
$4,000,000 annually. 


To illustrate his point, Mr. Carey 
cited the milk plants in Washing- 
ton, Saratoga and Rennselaer coun- 
ties, New York, regulated by the 
New York-New Jersey Federal 
Order, which received prices 46 
cents less than prices provided in 
the same vicinity under the Federal 
orders for Connecticut and South- 
eastern New England. 

E. E. Vial of the Milk Dealers’ 
Association of Metropolitan New 
York declared at a public hearing 
that Class I prices in the New 
England orders and in Order 27 
in the area these markets 
compete for milk should be iden- 
tical on a month to month basis. 


wl 1ere 


This proposal was based on the 
fact that milk production per con- 
sumer is lower in New England 
than it is in the Middle Atlantic 
states. Since Federal regulations 
have been in effect, New England 


markets have obtained additional 
milk by shifting of plants and pro- 
ducers, primarily from the New 
York market to the New England 
markets. The additional supplies 
for New England markets have 
come, in large part, from New 
York and area in New 
York where there are relatively few 
manufacturing facilities. Thus, the 
shift has been primarily a diversion 
of milk supplies from one market 
to the other. As long as the pro- 
duction of 


from an 


milk per consumer in 
New England is relatively low and 
there is any expansion in the fluid 
consumption, _ it probable 
that further shifts of the same na- 
ture may be in prospect, if not re- 
stricted by the classification and 
other provisions of the New Eng- 
land orders which definitely restrict 
the movements of plants. 


seems 


It was the conclusion of the Milk 
Dealers Association official that the 
New York and Class | 


prices should be aligned so that 


Boston 


they are identical in those areas 
where both markets compete for 


milk. 





ARMER TASTIER Cottage 
Cheese 
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You get a firmer curd—fine flavor, too—when \ 
cottage cheese is made with nonfat dry milk. 

The idea is ‘simple. Use nonfat dry milk 
to fortify serum solids to 11% or as the sole 
source of serum solids. N] 

Curd is uniform in firmness, tenderness and 
size. You get a uniformly high-quality cottage 
cheese that means increased sales. 

Write for booklet of formulas for improved 
cottage cheese. 


Nonfat Dry Milk 





er 
. tone 
Get the facts. Write Dept. AM-12 pany 
AMERICAN DRY MILK INSTITUTE, INC. Div: 

221 North LaSalle Street ¢ Chicago’71, Ill. 

Wrte No. 60 on Reader Service Card 
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Want To SEE YOUR PROFITS SOAR? 


-= GIVE YOUR PRODUCTS THAT 
t 
QUALITY) LOOK)...AND SELL THEM AT A QUALITY PRICE 


.. WITH NEATWAY. PLASTIC CONTAINERS. 





THEY HELP YOUR COTTAGE CHEESE, ICE CREAM 
AND OTHER PRODUCTS “SELL THEMSELVES... 
BECAUSE THEY LOOK)SO GOoop. NEATWAY CONTAINERS 
PROTECT FLAVOR AND FRESHNESS, TOO, BECAUSE 
THEY ARE MADE OF FOSTA TUF-FLEX (WONT 
YOU WRITE US SO WE CAN WRITE YOU ABOUT 


NEATWAY — THE RIGHT WAY TO BUILD PROFITS) 








WRITE: Neatway Products, Inc., Dept. AM-12, 2845 Harriet Avenue, Minneapolis, Minn. 
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Accurate records and reports are essential if management is to discharge 
effectively its primary function of making sound decisions. Several prom- 
ising systems have been developed that deserve industry attention. Here 
a method of controlling inventory is being used with good results. 


Record keeping system applied to 
inventory control 


| HE INTRODUCTION of a 


systematic, though easily main- 
tained stock record, has permitted 
Bingham & Risdon Company to 
reduce dollar investment in inven- 
tory by $50,000 in less than a year, 
while cutting the number of items 
in stock from 3,500 to 3,000. 


At the same time, we have been 
able to achieve several additional 
cost-saving objectives, the 
immediate prospect is for further 
reductions in total inventory by 
hundred Such 
provement must be considered sig- 
nificant, for ours is not a huge 
operation from which heavy sav- 
ings in the inventory 


while 


several items. im- 


area alone 

Fred Stender is general manager 
of Bingham & Risdon Company, 
Green Bay, Wisconsin, distributors 


of dairy equipment and supplies. 


By FRED 


might reasonably have been ex- 
pected. 

We are a small concern engaged 
in the dairy equipment and supply 
business, a specialized operation 
covering the state of Wisconsin, the 
Upper Peninsula of Michigan and 
the Duluth 
While we are small we are never- 
theless basically one of the ten 


area of Minnesota. 


major independent distributors of 
dairy equipment and supplies in 
the nation. Our business started in 
a general store in DePere, five miles 
south of Green Bay, 87 years ago 
and has grown slowly but steadily. 
For many years, it was easy to con- 
trol inventory and purchases. But 
as we grew the size and complexity 
of our inventory grew. While we 
aware that a problem was 
developing in this area we did 
nothing about it. 


were 
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STENDER 


Under the old system, our pur- 
chasing agent would get a list of 
sales each morning and check it to 
get an idea of how items were mov- 
ing. He would try to spot items 
which were moving fast. He made 
it a regular practice to tour three 
different buildings to see how the 
stock supply looked. 


Very often supplier salesmen 
would check their particular stocks 
for us. We tended to rely on their 
advice as to when to order and how 
much. The result was a constant, 
uneconomical flow of rather small 


orders. 


It is important for us to keep 
our inventory low before May 1, 
the date when the personal tax in 
this state is assessed; and in Octo- 
ber, toward the end of our busi- 


ness year. Increasingly, we found 
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Jamison booted VAP-R-TYT* metal clad door protects 
against wet floors, frequent washdowns, high humidity 











Exclusive Jamison Vap-r-tyt con- 
struction for protection against va- 
por penetration, has locked and 
soldered seams and sealed bolt holes. 


POOL RE cg SEP 


FAR 


ur- 
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to 











Ov- 
ms 
ide To protect during washdown full 
ree For protection during washdown and when floors are wet a metal length metalcladding on frame, 
the boot is formed by applying wrap around metal with locked and front and back of door. 
soldered seams to all sides and bottom including concealed surfaces. 

= (frame) (door) *TM Reg. 
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to- COLD STORAGE DOORS 
we Jamison Cold Storage Door Co., Hagerstown, Md. 

C 
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ourselves unable to 


control. 


exercise this 


We felt the need to look into 
inventory on a scientific basis, as 
opposed to our previous way of 
doing things. After checking sev- 
eral systems thoroughly, we_ in- 
stalled Remington Rand’s Kardex 
system. 

The Kardex system consists of 
card records filed flat in shallow 
trays so that the bottom edge of 
each card is exposed for indexing. 
Each card is held in a sturdy kraft 
paper pocket, hinged at the top 
and equipped with a clear acetate 
cover for the exposed index portion 
of the card. In operation, the clerk 
quickly locates a desired record 
by scanning down the left edge of 
the cards in the tray, then, with 
the finger tip, flips all preceding 
pockets upward and back so that 
the needed record lies exposed and 
ready for reference or posting. 


Our records are set up in alpha- 


betical order according to the type 
The card at the 
right is the stock record, providing 
space to show receipt of merchan- 
dise, date, items sold and the bal- 
ance on hand; in other words it 
shows our day-to-day _ situation, 
what we receive, what we disburse 
and therefore, our balance on that 
item. 


of merchandise. 


Computing Chart 


On the bottom of this card is a 
computing chart, folded so as to 
show what the order point on that 
item is. The computing chart has 
a heavy black line at the reorder 
point. As is depleted 
an orange acetate strip, called a 
Graph-A-Matic signal, is moved to 
the left toward the reorder bar. 
The computing chart is graduated 
into appropriate units. When items 
are withdrawn from inventory the 
signal is moved a spacé equal to the 
amount of inventory withdrawn. 
When the orange-colored Graph-A- 


inventory 





Up-to-date information collected economically and with speed 
is fundamental in good inventory control. In this system sales 
and merchandise received the previous day are entered in the 


records each morning. 


Records speed check on any given 


item — provide management with an accurate picture of the 


current situation. 
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Matic signal reaches the order 
point, the clerk refers to the left 
hand card which we call the travel- 
ing requisition. This contains all 
permanent information with regard 
to the item in question and can be 
used for as long as six years. 

When the clerk establishes the 
situation on any given item, he 
writes a suggested order on the 
travelling requisition and gives it 
to the purchasing department. The 
purchasing agent puts in the order, 
and returns the card to the clerk 
who places a red vertical signal in 
the visible margin of its pocket. 

If there is a red signal on this 
card, he knows that the order has 
already been placed; a green signal 
tells him that this item has a history 
of being ordered, and that informa- 
tion is right in the Kardex pocket - 
when the item was last ordered, 
how much, how long it took the 
supplier to get it to us, etc. Thus, 
he can quickly learn if this item 
has been moving fast or slowly, 
and judge accordingly how much 
to order. 


Daily Procedure 

The first thing each morning, 
sales for the previous day are 
posted to the file. Merchandise re- 
ceived the previous day is listed 
on a receiving slip, and each morn- 
ing added to stock on the records. 
When stock invoices are received, 
and before they are paid, they are 
routed to the order department so 
that the cost can be entered on the 
record. 

Thus we have complete control 
of our day-to-day situation; we can 
safely assume that we are just right 
on the merchandise we carry. We 
are also able to ascertain instantly 
the cost of anything we have in 
stock. 

We order merchandise with past 
history easily available —how much 
of an item we sold in the past year 
and in what months we sold the 
heaviest and the lightest. We can 
gauge quickly and accurately the 
amount of time that elapses be- 
tween placing an order and ship- 
ment from the manufacturer. 

Our inventory was never unde 
$165,000 in the months preceding 
July; it was $185,000 in October 
of 1957 and $198,000 in November 


(Please Turn to Page 80) 











Whether you’re filling bottles or cartons— 


Count on Crown Fillers 


* for quick changeover 


* for easy cleaning 
* for rugged construction 


Whether you use bottles or cardboard cartons, Crown 
meets your filling requirements. You get fast and accu- 
rate filling, you can make the change from one size to 
another without delay, and you save clean-up time. 
Crown pioneering and constant improvement gives you 
many money-saving, labor-saving features. May we 
discuss this with you or send you more details? 


for cans + crowns + closures + machinery 


CROWN CORK & SEAL CO.- INC., 9300 Ashton Road, Philadelphia 36, Pa. 
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Price's Creameries Wins 
National Safety Award 


RICE’S Creameries, Inc., EI 
Paso, Texas, West Texas and 


New Mexico Division of Bea- 
trice Foods Co., recorded a perfect 
score to earn national honors in 
the Milk and Ice Cream Division 
of the 28th National Fleet Safety 
Contest. 


Price's Creameries fleet, consist- 


ing of 48 vehicles, was awarded 
first place in the Retail Truck Class 
B Division of the contest at cere- 
monies held here in conjunction 
with the 47th National Safety Con- 
gress and Exposition. The contest 
is conducted by the National Safety 
Council and sponsored by the Milk 
Industry Foundation. 
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The award is based upon the 
company’s safety performance from 
July 1, 1958 through June 30, 
1959. During the period, drivers 
for Price’s Creameries operated 
250,000 miles without an accident. 


All accidents were counted ex- 
cept those occurring when a com 
pany vehicle was parked properly. 
Winners were determined after an 
inspection of their records by an 
auditor appointed by the National 
Fleet Safety Contest Conaiiites. 


Accident Frequency 

A total of 260 fleets competed in 
the Milk and Ice Cream Industry 
Division of the contest. They oper- 
ated 158,283,000 vehicle miles and 
achieved a frequency rate of 1.75 
accidents per 100,000 vehicle 
miles. This is the lowest rate in 
the 13 years the Milk Foundation 
has sponsored the contest and is 
nine per cent lower than last year’s 
rate. 

Altogether, 2,000 vehicle fleets, 
comprising 300,000 trucks, partici- 
pated in the contest. These trucks 
were driven six billion miles with 
an accident rate of 1.31 per 
100,000 miles during the contest 
period. 

R. L. Morrissey, personnel and 
safety director for Price’s Cream- 
eries was presented with the award 
as representative for the company 
at a Victory Luncheon held at the 
La Salle Hotel in Chicago. Prin 
cipal speaker at the luncheon, spon- 
sored by General Motors Corp., 
was Wiliam F. Hufstader, vice 
president of General Motors. 

Price’s retail fleet, under the 
supervision of K. R. Wright, retail 
sales supervisor, operates six days 
a week, making deliveries to homes 
throughout the City of El Paso. 


“This award, in which we at 
Price's take great pride, represented 
the concerted efforts of many 
groups and individuals in El] Paso,” 
Mr. Morrissey said. “It is the result 
of the personal interest of every 
one of our drivers in traffic safety 


the 


Li Fe E T i Ni e under the leadership of Mr. - 
Wright. 

- +. . and don't forget Pinkerton Protection “This achievement also is a 

is there, too, which prevents loss. credit to the El Paso Police De- 

partment . . . as well as the school 

board, children and parents of the 

C. E. ERICKSON COMPANY, INC. * DES MOINES 7. IOWA City of El Paso and the Milk In- 

, dustry Foundation. 
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30, + te NEW DESIGNS ARE COMING FROM HEIL If you need more hauling capacity to match the 
ers growth or the consolidation of your bulk milk 
ted routes, you need a Heil trailerized pick-up tank. 
‘oe Why a trailerized pick-up? Because any truck 
z can pull more than it can carry... because you 
— get more gallons of payload on fewer trips.. be- 
, cause you haul for a lower cost-per-gallon. 
m- Why a Heil trailerized pick-up? Because a 
rly. Ready for trailerized tank is a bigger investment, requires 
an more engineering and design know-how, more 
a manufacturing ability to build. On every score, 
‘al Heil ranks first in the industry. You get strong, 
= lightweight design and the same 3-compartment 
ee. utility, convenience and sanitation you now en- 
S joy on Heil truck-mounted tanks. 

So don’t take chances when you move up to 
ie the bigger payload economies of trailerized pick- 
Hs ups . . . see your Heil man. He has complete in- 
wei , formation on capacities from 2,500 to 5,000 gallons. 
er- then you re ready for Remember, too — Heil makes a complete line 
ind of conventional farm pick-up tanks in steel and 
75 Frigid-Lite plastic for single- and tandem-axle 
sic trucks for those conditions where size, weather 
pi and road conditions warrant the use of truck- 
in mounted tanks. 
ion 

is 

ur’s * . 

trailerized pick-ups 

sts, 
ici- 
oks 

ith 

er 
est 
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m- 
ird 

ny 

he 
in 
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p., 
ice 
3,100-gal. stainless steel 

he trailerized pick-up tonk. 
ail 
ys More milk goes to market in HEIL 
les . 

tanks than all others combined. 

os RSA 
ed 
ny 

>, 
E co 
id Cylindrical and rectangular Frigid-Lite plastic farm iC) 
ty cooling and storage tanks bulk pick-up tanks 

fr. MILWAUKEE 1, WISCONSIN 

Factories: Milwaukee, Wis.; Hillside, N.J.; Lancaster, Pa.; 
a —}— Cleveland, O.; Modesto, Calif. 
le- 

0] 
he Stainless steel trailerized Frigid-Lite trailerized 
.. transport tanks transport tanks 
Frigid-Lite is a Heil trademark. 
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LOAN OF REFRIGERATION 
EQUIPMENT 


Among the Rules of Trade 
Practices of the Pennsylvania 
Milk Control Commission is in- 
cluded, “No licensee under the 
Milk Control Law shall give or 
lend to any customer any re- 
frigeration equipment or milk or 
cream dispenser of any type for 
the purpose of storing or dis- 
pensing milk or cream.” 


In violation of this rule the 
Milk Maid Products, Inc. loaned 
refrigeration equipment of this 
sort to 114 of its customers. For 
this violation the Commission 
suspended Milk Maid Products’ 
license for 44 days with permis- 
sion to pay a fine of $2,200 in 
lieu of the suspension. 


Contending that this rule was 
invalid and illegal, an appeal 
was taken by the milk company 
to the Superior Court of that 
state and by that court this order 
and the authority of the Com- 
mission was sustained. 


“If the cost of milk refrigera- 
tion in the store is shifted from 
the store owner to the whole- 
saler it is evident that the store 
owner will make a greater profit 
and the wholesaler a_ smaller 
profit. Furnishing this equip- 
ment becomes a device of the 
wholesaler to sell milk below the 
fixed price, whether or not it is 
intended as such. 


“The Commission is neces- 
sarily concerned with the cost 
of refrigeration and who is to 
bear it. Rules relating thereto 
have a real and substantial rela- 
tion to the control of milk prices 
and it is not unreasonable or 


ON THE LEGAL SIDE 


By ALBERT W. GRAY 


unduly oppressive to say that 
the retailer and not the whole- 
saler must bear this expense 
especially when an allowance 
for this expense is given to the 
retailer and not to the whole- 
saler in fixing their prices.” 


Milk Maid Products, Inc. v. Milk Con- 
trol Com’‘n., 154 Atl. 2d 274, Penn- 
sylvania, September 16, 1959. 


INSURANCE AGAINST LOSS 
BY RIOTS 


Armed with clubs, cans of 
kerosene and spiked planks, a 
picket line of fifty men in New 
Jersey barred the movement of 
milk either into or out of the 
plant of the Port Murray Dairy 
Company. 


Dairy farmers in that state, 
Pennsylvania and New York had 
organized a guild to negotiate 
collectively with the dairies for 
higher prices for their milk. At 
the refusal of the dairies to ne- 
gotiate, this strike had been 
called. 

As a 
strike, this dairy company as- 
serted it had been damaged by 
the loss of milk it had been 
forced to dump when compelled 
to abandon shipments by the 
picket line, by maintaining a 
milk supply from outside sources 
for its distributors and also the 
expense incurred for guards for 
the protection of the plant dur- 
ing the strike. 


consequence of the 


By two endorsements the cov- 
erage of a fire insurance policy 
had been extended “to include 
direct loss caused by vandalism 
and malicious mischief, being 


only wilful and malicious dam- 
age to or destruction of the de- 
scribed property,” and a second 
endorsement covering direct loss 
by “windstorm, hail, explosion, 
riot attending a strike or civil 
commotion.” 


Specifically excluded trom this 
policy, however, were losses due 
to “interruption of operations re- 
sulting from riot or strike or oc- 
cupancy by striking employees 
or civil commotion.” 


In its decision of the lawsuit 
brought against the insurance 
company by this milk plant for 
its strike losses, the court denied 
the dairy company a recovery. 
“The acts complained of did not 
result in any contract loss,” said 
the court, “nor did they con- 
stitute vandalism or malicious 
mischief as defined in the policy 
since there was no wilful and 
malicious damage to or destruc- 
tion of the property. 


“Again, the coverage extends 
only to direct loss by the perils 
insured against. The factual 
situation presented by the in- 
sured does not show any direct 
loss by riot, or attending a strike 
or civil commotion. 


“It is undisputed that strikers 
or rioters did not damage or de- 
stroy the milk by direct physical 
contact. What 
that they caused the interrup- 


happened was 


tion of the insured’s business 
operations and it was that inter- 
ruption which caused the milk 
to deteriorate.” 


Port Murray Dairy Co. v. Providence 
Washington Insurance Co., 145 A.2d 
504, New Jersey, October 30, 1958. 
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ANOTHER HENSZEY 


PROCESSING first 
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this Henszey Pilot Plant 
gives you a running start 
On your competition 








Designed and built with your profits in mind, this 
newly-installed process pilot plant is ready and 
waiting to test and prove your processing ideas. 


The scaled-down Henszey evaporating, drying and 
heating equipment has a capacity of up to 800 
pounds per hour. It will handle dairy and food product 
experiments and test runs to your specifications. 


These complete facilities, including the services 
of competent Henszey Engineers, are available 
dependent upon current test schedules. 


Write today for full particulars. 


HENSZEY COMPANY 


INCORPORATED 


Dept. AM 
WATERTOWN WISCONSIN 
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Members of the Town Boys’ Club of Tonawanda, N. Y., actually prepare foods from 
recipes and learn the multiple role milk can play in meal preparation. Session was part 


of experimental project set up by the club and the Dairy Council of the Niagara Frontier 
Area, Buffalo, to test practical ways of teaching health education that other Boys’ Clubs 


and Dairy Councils can adopt. 


A Service to Nation and Industry 


NDC'S Health Education Program 


By THEODORE LAURSEN 


F.. NEARLY half a century, 
45 years to be exact, the National 
Dairy Council has been produc- 
tively active in the field of health 
education. As chairman of the 
Standing Committee of NDC’s 
Health Education Programs, I have 
had a unique opportunity to ap- 
preciate the total effort in this 
field. It is an effort of which the 
dairy industry can be proud. Not 
only have these programs contrib- 
uted to the economic health of our 
industry but, on a broader plane, 
they have, by carrying the message 


Theodore Laursen, vice presi- 
dent of the Michigan Milk Pro- 
ducers Association, is chairman of 
the Standing Committee for Na- 
tional Dairy Council’s Health Edu- 
cation Program. 







of better nutrition, contributed to 
the physical health of the nation. 


What is an NDC health educa- 
tion program? There is no great 
mystery involved. In simple terms 
it is a concentrated effort which 
stresses the honest use of dairy 
foods in accordance with recom- 
mended dietary standards. The 
effort is designed to fit into health 
programs of other community or- 
ganizations, that are already in 
existence. 


This is exactly where NDC’s 45 
years of experience serves the dairy 
industry so well and where it does 
for the industry what the industry 
cannot do for itself. The Council's 
staff, primarily the members of its 
Division of Health Education, 
make themselves acquainted with 
the programs and staff of organ- 








izations of every kind, organizations 
which themselves are interested in 
serving the health needs of their 
members. Also, these NDC staff 
members constantly are making 
fresh contacts at national meetings 
which they attended as participants 
or exhibitors. 


National organizations, and their 
leaders, need and welcome help in 
the health field. Very often they 
ask NDC to provide this help. 
Here again, NDC’s experienced 
staff fits into the picture. With the 
advice and counsel of the Board 
of Directors and its Committee on 
Health Education, this staff has 
two major aims: 

1. Determine which national 
organizations have programs of 
health education or would like to 
begin such programs; also deter 
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inimize flaking, leaking or bulging 


{paper milk cartons...with A-C*° Polyethylene 
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Rough handling in school cafeterias can cause nate downtime for cleanups . . . get greater cover- 
troublesome flaking—make cartons leak or bulge. age per pound of wax with no bare spots. Printing 
Now you can build maximum strength and protec- looks sharper and brighter, too. And A-C Poly- 
tion into your cartons—by using a dairy wax con- ethylene, the original improver of dairy waxes, is 
taining A-C Polyethylene. stable in liquid storage systems. 

Cartons coated with A-C Polyethylene-wax Your supplier is familiar with A-C Polyethylene- 
blends mean premium quality at minimum cost. wax blends. Ask him for them . . . or if you want 
You save on “returns” of faulty cartons . . . elimi- more information, write us today. 


llied SEMET-SOLVAY PETROCHEMICAL DIVISION 
hemical Dept. 559-D, 40 Rector Street, New York 6, N. Y Write No. 71 on Reader Service Cord 
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mine which of these organizations 
are most likely to work coopera- 
tively and welcome program assist- 
ance from National Dairy Council. 

2. Contact leaders in these na- 
tional organizations and determine, 
through mutual exchange of infor- 
mation, ways and means whereby 
NDC may be of assistance in pro- 
viding materials and services to aid 
in their nutrition education pro- 
gram activities which involve rec- 
ommendations for a balanced diet, 
including dairy foods. 

Right 
Council 


now, National Dairy 
and its affiliated Dairy 
Council units are working on a full 
scale program of cooperation with 
the Boys’ Clubs of America, which 
shows remarkably well the effec- 
tiveness and the depth of NDC 
health education work. The ap- 
proach is typical of many NDC 
programs, past and present. 


More than 500,000 youngsters 
throughout the nation, between the 


ages of 7 and 18, are Boys’ Club 








Boys’ Club in Winston- 
Salem, N. C., hold break- 
fast poster they made them- 
selves, using Dairy Council 
paper cut-out food models. 
members. Generally, they 
from below-average income fam- 
Without Boys’ Club help, 
this would be a difficult group for 
the dairy industry to reach. It is 


come 


ilies. 





Milking Machine Inflations 





GOLD SEAL 


The Best Yet! 


@ Worn, cracked, porous rubber in- 
flations and tubing provide ideal 
sources for milk contamination — con- 
tributing to high bacteria count and 
off-flavor milk. 

You can assure uniformly Good Milk 
from your producers by supplying 
them with the new CROWN GOLD 
SEAL synthetic (black) inflations.. . 
non-blistering and long-lived or Crown 
Natural Rubber (red) inflations. 
Hundreds of Milk Plants throughout 
the U. S. and Canada are now pro- 
viding this service for their producers. 
GET THIS FREE BOOKLET: “How to get the 
Most Service from your Crown Milking Ma- 
Salk tae Fy = bn merggy nt 

- to help your producers deliver cleaner 


milk and as a valuable ‘‘assist’’ for your 
fieldmen. -5- 


CROWN DAIRY SUPPLY COMPANY 
317 W. College Ave. Waukesha, Wis. 
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the special job of Boys’ Clubs to 
guide the out-of-school activities of 
its members. 


The mutual interests of both or- 
ganizations in health education pro- 
grams for young people resulted 
in the consideration of ways in 
which the two groups might co- 
operate nationally and locally to 
further their program objectives. 
Active interest in the President’s 
Council on Youth Fitness also stim- 
ulated thinking. 

Besides the similarity of basic 
goals, NDC officials noted that 
each affiliated Dairy Council unit 
was in an excellent position to aid 
a corresponding Boys’ Club leader 
in its community. 


Invitation for NDC to visit and 
observe Boys’ Clubs followed the 
first contacts. Conference with na- 
tional Boys’ Club leaders were 
held. Following this, NDC’s Health 
Education staff was asked to pre- 
pare an “exploratory” program 
which would integrate Dairy Coun- 
cil health education activities into 
a Boys’ Club fitness program. At 
first, the program was to determine 
whether it would fit the respective 
needs of both Boys’ Clubs and the 
Dairy Council organizations. 


From the standpoint of dairy 
foods, this program is something 
to which the industry points with 
real pride. Thanks to NDC efforts, 
national officers of the Boys’ Clubs 
of America are asking Dairy Coun- 
cil personnel to suggest long-range 
health education activities. At the 
local level, affiliated Dairy Council 
units will continue to work with 
Boys’ Clubs to provide individual 
assistance and literature. 


NDC posters, booklets and hand- 
outs and films serve’ as discussion 
guides for the club’ leaders. NDC 
prepared an exhibit for the annual 
meeting of Boys’ Clubs, which was 
viewed by over 750 youth leaders. 
Dairy foods play an important part 
in the pattern 
mended as a part of the fitness 
program. 


dietary recom- 


The programs themselves draw 
on NDC’s years of experience in 
Better Breakfast, Dental Health, 
General Health and Fitness 
other projects. They combine with 
outdoor and indoor sports, camp- 


(Please Turn to Page 103) 


and 


On 


po 
He 
qu 
er. 
TI 


ca 





Ss to 


es of 


1 or- 
pro- 
ilted 
Ss in 
co- 
y to 
ives. 
ent’s 
stim- 


vasic 
that 
unit 
| aid 
ader 


and 
the 
na- 
vere 
alth 
pre- 
ram 
yun- 
into 
At 
nine 
tive 
the 


airy 
ling 
vith 
rts, 
lubs 
yun- 
nge 
the 
ncil 
vith 
lual 


nd- 
sion 
DC 
jual 
was 
ers. 
art 
m- 


1eSS 


“aw 

in 
Ith, 
ind 
‘ith 
np- 


Aonthly 





INSTANT MILK POWDER 


Don’t Forget the Flavor! 







One sure way to indreé ur profits is to instantize your milk 


Ke 
; 


powder. 


A 
b>. 
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However, when you che nto this process be sure to ask this 





question, “Does il require a , ae drying: ériod or high temp- 


eratures to remove the excess noistyr 6 added to the powder?” 







The time and temperature ing your powder 


cannot be over- corhaatrt Excessive amounts of heat, as you 


The customer secpully an J 


product cannot be assured, no matter how ant if dhe product 
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has an off flavor. 


You can be assured your prod uet” $s flavor willy Rot be it ipaired 
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In the Blaw-Kinox Research Labér: alory al Mara. 





opportunity té test your product, to find out bw il 
ee ° 39 ° . ° . 1 , . y 
ean be made “truly instant,” without impairing Whe fayegh) — 
ef > ; <h ; es 
a 
BLAW-KNOX COMPANY = : ~~ 
Dairy Equipment Division BLAW-KNOX Uae 
24 North Walnut Ave., Mora, Minnesota — yy 
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By V. H. 


Factors in Prolonging 


Shelf-Life of Dry Milk 


QUESTION — We are inter- 
ested in securing information 
about the product life of non- 
fat dry milk and dry whole milk. 
By product life we mean the ex- 
pected period which the prod- 
uct may be stored or displayed 
in a food market without deteri- 
crating to such an extent that 
it will become unsaleable. We 
would appreciate any informa- 
tion you have on this subject. 

ANSWER -— The keeping quality 
of nonfat dry milk and dry whole 


milk depends on the following 
factors: 

1. Quality of the raw milk 

» 


2. Fat content 
Moisture content 


3 
4. Processing methods 


Ut 


Packaging methods and types 
of package 


6. Storage temperature 


The most common defects which 
may develop in dried milk stem 
from deterioration of the fat. There- 
fore, the problem of maintaining 
the quality of dry whole milk is 
much more difficult than with non 
fat dry milk, and much more elab- 
orate methods must be taken to 
protect dry whole milk in storage. 

The primary step in protecting 
the keeping quality of nonfat dry 
milk is to manufacture the product 
with a fat content of less than 1.25 
per cent and a moisture content of 


less than 4.0 per cent (U. S. Extra 
Grade). Preferably the moisture 
content should be lower than 3 
per cent. The standard plate count 
should be less than 50,000 per 
gram and the titratable acidity not 
more than 0.15 per cent. 


The secondary protection of the 
keeping quality of nonfat dry milk 
is the packaging material, usually 
a polyethylene bag. The Amer- 
ican Dry Milk Institute has _rec- 
ommended 
material 


that the packaging 
possess the following 
characteristics: 


1. Its vapor permeability should 
not exceed 0.35 gram per 100 
square inches per 100° F. and 
90 per cent relative humidity. 





NIELSEN 


S. its 


objectionable. 


odor 


4. It must not transmit volatile 


odors. 


5. ik make a 


seal. 


must permanent 


The best conditions for storing 
nonfat dry milk include a relative 
humidity under 30 per cent and a 
temperature less than 70° F. If 
all these conditions are met, nonfat 
dry milk should maintain its pala- 
tability for 10-12 months. Nonfat 
dry milk stored in bulk packages 
has been stored successfully for an 
even longer period. Higher humid- 
ity and temperature during storage 
as well as higher moisture and fat 
content may reduce the storage life 
considerably. 


One of the most objectionable 
defects which are prone to develop 
in dry whole milk during storage 
is a stale, oxidized flavor caused by 
oxidation of the fat. The develop- 





should not be 















































2. Its elasticity should prevail ment of this flavor is accelerated 
over a temperature range by the contamination of the milk 
from —20° F. to 120° F. with copper and_ iron. Conse- 
w 10 
x 
O 
RD oem 
® 

5 «| \} NITROGEN 
> 6 Se 
<I oF ee ee 
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4 i 

2 4 6 8 
MONTHS 
Fig. 1: Effect of nitrogen packing on storage life of whole 


milk powder. 
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Introducing the 
most economical” 
separator 

on the market 


t WESTFALIA’S 
tae 


tee 30,000 


LBS. PER HOUR 
warm milk separator 


It had to come... the logical successor 

to the popular MM-9004 (20,000 pounds 
per hour) Warm Milk Separator... 
Embodying the same advanced design and 
performance features, the new WESTFALIA 
MM-13004 “Liquid-SEAL” Separator gives 
you 30,000 pounds per hour with the 

same high skimming efficiency. 





*Higher Capacity at Lowest Cost: Compared with 
all other warm milk separators in this 
capacity range, cost of the MM-13004 
per pound capacity is lowest. 





See your nearest WESTFALIA dealer for full details 


CENTRICO | 


75 WEST FOREST AVE., ENGLEWOOD, N. J. + PHONE LOWELL 9-0755 
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Here’s why an INTERNATIONAL Truck 
with Metroette Dari-Van Body 


MAKES 
MORE CENTS 


ON YOUR ROUTE 


DRIVER CONVENIENCE 


@ Curb height cab floor. 


@ Sit-or-stand drive with dual brake, 
clutch and accelerator controls. 


@ Mansized front-to-rear load 
accessibility. 


@ Front end load area at right of 


driver for next-delivery convenience. 


@ Pedestal-mounted swing-seat. 


@ Increased driver compartment area 
with full-around vision. 


® Metro-Matic (semi-automatic), 
3-speed or 4-speed transmissions for 
smooth performance on any terrain. 


OWNER ECONOMY 


® Up to 125 case payload area with 
choice of three body sizes. 

® Factory matched chassis and body. 
Interior arrangements to suit needs. 

@ Extra-heavy Ultralite glass fiber 
insulation in roof, walls and floor. 

@ Three-way anti-rust protection 
at all danger areas. 

@ Multi-stop designed six-cylinder 
engines for top mileage. 

® 12-volt electrical system that assures 
fast starts in coldest weather. 

® Cradle-Action springs for maximum 
product protection. 


See your INTERNATIONAL Dealer or Branch for a free demonstration of 
the Model AB-140, one of America’s first family of multi-stop delivery 


units—INTERNATIONAL “ 


Trucks with Metro® Bodies. Capacities from 


200 to 790 cu. ft. Body lengths to 1614-ft. There’s one made for you! 


INTERNATIONAL 
TRUCKS wees: 


INTERNATIONAL HARVESTER CO., CHICAGO ~ Motor Trucks + Crawler Tractors - Construction Equipment - McCormick® Farm Equipment and Farmall® Tractors 
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quently the milk should come in 
contact only with stainless steel 
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nitrogen-packed samples showed a 
uniform flavor for as long as 9 


equipment during handling and NS months. If a flavor score of 6 is 
processing. ? ™ 9 assumed to be the lowest accept- 
+ | . 
, 4 able flavor, the air-packed product 
In manufacturing dry whole milk 0, M ab =e 8 aque # 
; ware ae \ deteriorated below that point after 
with good keeping quality the fol- 1G Ps rt 7 ee P 
; " 5 months <« »egan showing o 
lowing measures are usually taken. ete —— & & 


1. Preheat the milk at least to 
170° F. 

2. Condense the preheated milk 
at least to a 3 to 1 solids ratio 
(to reduce the air content 
of the finished product). 

3. Package the product in a tin 
can, evacuate the air from 
the powder and replace it 
with an inert gas like nitrogen 
so that the oxygen tension of 
the headspace gas after equi- 
librium is less than 2 per 
cent. 


Preheating results in the forma- 
tion of compounds in the milk 
which have reducing properties and 
hence tend to counteract the oxi- 
dation reactions. Harland et al. (2) 
showed that high temperature-short 
time preheating of the fluid milk 
(194-203° F. for 60-80 seconds) 
resulted in better keeping quality 
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Fig. 2: Changes in oxygen 
concentration, ascorbic acid 
and flavor of dry whole 
milk packed in air. 


of the dry milk than heating at 
169° F. for 30 minutes. The former 
method yielded lower oxidation- 
reduction potential and greater re- 
tention of reducing substances in 
both the fluid milk and the dry 
product. 


Mutschler (4) demonstrated the 
superior keeping quality of nitro- 
gen-packed over air-packed dry 
whole milk. The samples were 


stored at 75° F. (Fig. 1). The 
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flavors after 4 months. 

In air-packed samples of dry 
whole milk stored at room tem- 
perature for 375 days Hetrick and 
Tracy (3) observed a steady decline 
in flavor score. After 375 days all 
the samples had an oxidized flavor. 
The drop in flavor score was ac- 
companied by a fall in the oxygen 
content of the head space in the 
container and by a gradual reduc- 
tion in the ascorbic acid in the 
powder (Fig. 2). 


Nitrogen-packed samples of the 
same lots of dry whole milk did 
not exhibit any oxidized flavor after 
375 days and, in some instances, 
not after 540 days. However, the 
flavor score was reduced by 1-2 
points after 186 days due to stale- 
ness or lack of fresh flavor. This 
was believed to be due to some re- 
action other than oxidation of 
the fat. 

Manufacturers of dry whole milk 
endeavor to use milk of the best 
quality, but stale flavors may de- 
velop independently of the quality 
of the raw milk. This was demon- 
strated by Ashworth and Prouty (1) 
who observed the development of 
staleness in both air- and nitrogen- 
packed samples stored for 8 months 
at 45° F. and 100° F. Within 
limits the stale flavor overshadowed 
the off flavors which resulted from 
the poor quality of the raw milk. 
The storage temperature also had 
a greater influence than the bac- 
teriological quality of the milk. 


observations on the keeping quality 
of spray-dried whole milk stored at 
room temperature. J. Dairy Sci. 28: 
687-700. 1945. 
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AUTOMATIC REFERENCES = 
OUTDOOR MILK VEND "i a oe ae ae on 
© e OR Effect of raw milk quality on the en 
. ‘ + Al: 
This new Jennings Milk Vendor is designed . ag a ee sla 
to sell milk out of doors in any location. No » Automatic Temperature Control Z . dit 
matter the weather, it will keep milk at the e Vends 1 or 2 Flavors (2) Harland, H. A., Coulter, S. T. and 1 
proper temperature, assuring a profitable © Positive Slug Rejection Seanes, 8. the tye cr a ve 
. 2 eet y processing treatments and oxidation- 
operation with its extra large storage capac- WRITE, Wire, Phone today for reduction systems as factors affecting tre 
ear half-gallons, 140 quarts or 198 complete details. the keeping quality of dry whole milk. 
Canco half-pints. J. Dairy Sci. 35: 643-654. 1952. Cc 
(3) Hetrick, J. H. and Tracy, P. H. Some 


MAnsfield 6-2612 (4) Mutschler, W. T. Gas packing of Co 

20 YEARS OF MILK VENDOR EXPERIENCE canned foods. Proc. Instit. Food Mi 

Technologists. 1945. Wes 
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“Easiest way to coat a Dairy Carton!”’ 





FRUIT soaunc| MILK MILK SOUR | rerccons 
ICES, 1 ROE eal CREAM! MILK 





© ea 


Now! Conoco Super-Cote® with improved versatility! 


CUTS IN-PLANT COSTS 
BY ELIMINATING IN-PLANT BLENDING 


Improved Conoco Super-Cote—with polyethyl- coating that does not build up excessively on 
ene—is universally adaptable to any machine, your machine parts. Creates a smart satin finish, 
slab or liquid, for use under diverse operating con- has excellent resistance to scuffing and abrasion. 
ditions. NewimprovementsinSuper-Cote Other Conoco Carton Coatings devel- 


versatility mean greater coating con- ap wag oped to meet your particular needs 


trol, more efficiency and more economy. ICONOCO are Conoco Hi-Seal®, Conoco Dairy 
Conoco Super-Cote is an easy-to-use Wax, and Conoco 764. 


CARTON ) COATINGS 





Contact the PURE-PAK DIVISION, EX-CELL-O Corporation, P. O. Box 386, Detroit 32, Michigan 
Manufactured by CONTINENTAL OIL COMPANY, Backed by in-the-plant technical assistants ©1959, Continental Oil Co. 
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RECORD KEEPING SYSTEM 


(Continued from Page 64) 


of that year. In October 1958, it 
$164,000. In the 
important pre-May 1 area, we 
achieved our objective by bring- 
ing inventory at the end of April 
1959 down to $118,894. 


was down to 


We have reduced the number of 
items in stock from about 3,500 to 
3,000, and expect to reduce it fur- 
ther by about 200 items. There 
have been many returns to manu- 


facturers of items we do not wish 
to carry, or items on which we were 
overstocked. One such credit was 
for $3,400 and another for $2,500. 

No longer do we find that we 
are suddenly out of an item, and 
that a rush phone call is necessary 
to get a shipment. We are able to 
combine orders, so that on paper- 
work alone we have eliminated 50 
orders per month. 

Annual inventory now is a matter 
of taking the appropriate slides out 
of the cabinet, and checking the 
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CLEAN 


(and just as shiny!) 





... your bottles washed with low-cost 


SOLVAY ANCHOR ALKALI 


You get sales appealing, spotlessly clean bottles 
for pennies when you use the leading bottle 
washing compound in the low price field— 
Sotvay® Anchor Alkali. Be sure to specify it! 


OTHER SOLVAY® PRODUCTS FOR DAIRIES 


Anchor Alkali * Cleanser 600 
Super Cleanser * Farmdairy Cleanser 
Can Washing Cleanser 


ORDER FROM YOUR DISTRIBUTOR! 





61 Broadway, New York 6, N. Y. 


i SOLVAY PROCESS DIVISION 
4 
5 


Branch Sales Offices: Boston * Charlotte * Chicago ¢ Cincinnati « Cleveland * Detroit 
Houston * New Orleans * New York ¢ Philadelphia ¢ Pittsburgh * St. Louis * Syracuse 
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items in the warehouse. Previously 


we were fortunate to obtain 
October 31 inventory for audit 
purposes by the middle of Decem- 
ber. Now the report is ready only 
ten days after we actually take it, 
and we have saved hundreds of 
hours in overtime — 240 hours the 
first time we used the new system. 


our 


This represents a significant im- 
provement in employee morale 
since in the old days they had to 
work nights through all of Novem- 
ber and much of December. We 
have greater control, greater effi- 
ciency, fewer headaches—an excel- 
lent situation from any viewpoint. 


NATIONAL DAIRY REPORTS 
SALES, EARNINGS, UP 


NATIONAL DAIRY Products 
Corporation established new rec- 
ords in total sales, earnings and 
product shipments for the nine 
months ending September 30. 


E. E. Stewart, chairman of the 
board of directors, announced that 
the company had sold $1,118,- 
004,292 worth of products in the 
United States and Canada during 


the first nine months of 1959, 
an increase of $27,481,338 over 
the comparable period in 1958. 


Earnings after taxes were up to 
$34,986,338 as compared with 
$33,598,212 last year, an increase 
for the period of 4.1 per cent. This 
equals $2.49 per share for the first 
nine months of this year as com- 
pared with $2.42 for the 1958 
period. 


Mr. Stewart observed that for the 
fourth year in succession sales for 
the first nine months exceeded one 
billion dollars. One of the reasons 
for this volume of business, he said, 
was the introduction of new and 
improved products. 


He noted that findings of a sur- 
vey just completed by Kraft Foods 
that since 1950 Kraft, a 
National Dairy Division, has intro- 


show 


duced 92 new and improved prod- 
ucts. The head of National Dairy 
said, “The important point revealed 
by this survey of just one division 
is that over one third of the total 
Kraft Foods’ sales today are de- 
rived from products which we did 
not have 10 years ago.” 
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. t ially designed 
. |Equipment especially designe 
lit 
in- . a 
I for dairy food processing 
it, 
ot 
he ' , , . 
7 All of the important fluid processing of dairy products 
is covered by the Pfaudler line . . . including the vital 
“ei storage function. 
to In fact, more milk is stored in Pfaudler-built 
m- tanks than any other make. 
Ve 
ffi- 
el- 
int. 
5 
cts 
7 Pressure Process Vat. Effective heating or cooling 
ind of any fluid product, plus mixing and holding. 
ine Handles full or partial batches. Pressurized jacket 
reduces process time. 100 to 1000 gal. Also 
vacuum-pressure vats for removing unwanted 
the flavors and odors during processing. 
hat For further information on any of the products 
8,- shown, write to our Pfaudler Division, Dept. 
the AMR-129, Rochester 3, N. Y. 
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aid, 
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aro- Bulk Milk Storage. Sanitary construction. ASME-ap- Mixer-Pasteurizer. Thorough blending of additives in- 
‘od- proved wall cooler sections for ammonia, freon, or cluding powders, frozen cream and butter. Proper agita- 
airy chilled water. Cylindrical or rectangular types of stain- tion with no “lumping.” Fast heat-up. Sanitary stainless 
iled less steel. 600 gal. and larger, limited only by trans- steel construction. 150 to 1000 gal. 
sion portation requirements. 
otal 
de- 
tid rN PFAUDLER PERMUTIT inc. 
"aH PFAUDLER DIVISION + ROCHESTER 3, NEW YORK 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 








Schain Test for 
Butterfat 


Successful Milk 
Shake Formulas 


Score Card for 
Farm Dairy 
Inspection 








Answers to 


Milk 


Plant 


Problems 


By P. S. LUCAS 


SCHAIN BUTTERFAT TEST 


PROBLEM—Recently a visitor 
to our plant asked me whether 
| had ever used the Schain test 
for butterfat in milk. | had never 
heard of it but would like to 
know more about it. The com- 
pany | work for uses the Bab- 
cock method which is standard 
and dependable and rapid but 
it does have the disadvantages 
of requiring the use of a highly 
corrosive acid, which is bad on 
the hands, destructive of wood 
table tops and clothing and dif- 
ficult to dispose of. We use elec- 
tric testers and when a bottle 
breaks in the tester, the acid 
gets in the shaft housing and 
causes it to set up unless the 
acid is neutralized and washed 
out at once. It would help me in 
my work if | could get around 
some of these difficulties and 
could find some substitute. 


P. J. E., Nebraska 


ANSWER-—The Babcock test has 
been one of the cornerstones upon 
which the dairy manufacturing 
business has been built. It has been 
the almost universal fat test used in 
the U. S. since 1890 and it will 
probably remain so for years to 
come. Admittedly it has the short- 
comings you mention but much of 
these become minor when proper 
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care is exercised. The difficulties be- 
come greater when the test is used 
in grade and high schools where 
younger students may become reck- 
less. 

This is not to say that better 
methods should be overlooked, and 
you are to be congratulated for 
being so alert to new develop- 
ments. 


In the period between 1888 and 
1890 several dairy chemists, other 
than Dr. Stephen M. Babcock, 
originated successful milk tests; but 
Babcock alone used a single chemi- 
cal and that was a cheap one. Some 
of the other tests introduced made 
use of alkalies and/or alkaline salts 
instead of acid. In 1904, Sichler’s 
Sinacid Butyrometer employed 
sodium phosphate and sodium cit- 
rate; later this was replaced with 
sodium hydroxide, Rochelle salt, 
and sodium sulphate. In 1906 Ger- 
ber used a mixture of potassium 
sodium tartrate (Rochelle salt), 
sodium hydroxide, and sodium 
chloride. This mixture he called 
“Sal” solution and his test the 
Gerbers Sal method. The above 
mixtures break the milk emulsion 
releasing the fat which is collected 
by centrifuging. The Garrett-Over 
man and Minnesota tests for ice 
cream use similar alkaline reagents. 


The Schain test, invented by Dr. 
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Philip Schain, makes use of a deter- 
gent, nonacid chemical prepared 
and sold by the well-known chemi- 
cal firm of Merck and Company, 
of Rahway, New Jersey. The ob- 
jective is the same as for the alka- 
line tests — avoidance of an acid 
chemical. Being noncorrosive, it is 
particularly well suited to under- 
graduate student and farm use. It 
makes use of Babcock glassware, 
the test is faster, simpler, and safer, 
and no centrifuge or acid proof 
surfaces are required. Disadvant- 
ages are that the reagent is slightly 
more costly than sulphuric acid and 
that a chart must be consulted to 
determine the butterfat per cent 
from the measured reading on the 
test bottle. The per cent fat read- 
ing is said to be quite accurate. 





“What do you mean, the 
cottage cheese is multiply- 


uf 


ing?.. 

Your closest supplier of the 
chemical would probably be the 
National Agricultural Supply Com- 
pany, Fort Atkinson, Wisconsin, or 
some laboratory supply house han- 
dling Merck chemicals. There is a 
chance there is one at the seat of 
the University of Nebraska in Lin- 
coln. Either could supply you with 
directions for making the test but, 
before adopting it, you should con- 
sult the state dairy inspection 
service to ascertain whether the 
test is legal for payment for milk 
in your state. 


MILK SHAKE RECIPES 


PROBLEM — Milk shake ma- 
chines are flooding this section 
of the country. As a result the 
demand for shake mixes has 
been strong. Everyone seems to 
have their own personal for- 
mula filled with nutritious secret 
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ingredients. Fat has ranged 
from 2-8 per cent, solids to 37 
per cent, sweetness to the point 
of tooth solvency, and with a 
full range on the viscosity scale. 


For a former student of yours, 
please clear the fog with a real 


before the vein runs out. Give 
us nothing but the hot dope. Is 
it necessary to use the holding 
method of pasteurization to set 
the stabilizer or can we mix it 
up until the ingredients are dis- 
solved and then use the HTST 


deal so we can mine a little ore method of pasteurization? 








Officially Approved for 
All Raw Milk Testing* 







The NEW, accurate 


BUTTERFAT 
TEST KIT 








Replace old-fashioned methods and 
cumbersome equipment with the TeSa 
REAGENT BUTTERFAT TEST KIT 


* SIMPLE! Just mix, heat, temper and read! * ECONOMICAL! Saves time, reduces labor 
i ! and equipment costs. Can now be useu 
ee ee for all butterfat determination in raw 
milk, subject to State regulations. Four 
sizes, Economy (for making = —_ per 
hour), Dairyman (for making | ests per 
% ACCURATE! Far more accurate in the hour), Field Tester (for making 48 Tests 
field than any other method! Proved by per hour) and Super (for making 60 tests 
University tests. per hour). 


“Approved by American Dairy Science Association June, 1959 and adopted 
as first action for fat testing of raw milk by Association of Official 
Agricultural Chemists October, 1959, subject to State regulations. 


% SAFE! No dangerous acid used! 











See Your Dairy Equipment Dealer, or Mail Coupon TODAY! 
———_— ee ae eee ee i GE ee aoe == a= at 
Gentlemen: Please send me more information 
on the new TeSa BUTTERFAT TEST KIT and other | 
TeSa products. 








TECHNICAL INDUSTRIES 
2711 S.W. 2nd Avenue 
FORT LAUDERDALE, FLORIDA 
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What's the scoop on chocolate 
milk shake? 


J. N., Michigan 
ANSWER-~Here is a successful 


milk shake formula: 
10.004 
4.004 
0.604 
7.24# 


sugar 

corn sirup solids 
vegetable stabilizer® 
spray process skimmilk 
powder 

57.00# 3.5% milk 

21.16# skimmilk 

100.004 2% fat 

°Suggest Flex-a-freeze-G 


Another: 


17.504 
69.17# 
4.55# 


20% cream 

skimmilk 

spray process skimmilk 

powder 
8.504 
0.034 vegetable stabilizer® 
0.25# vanilla extract 

100.004 3.5% fat, 12% serum sol- 

ids, 24% total solids 
°Dariloid K, or similar stabilizer 


sugar 


For a chocolate milk shake: 


62.55# 3.5% milk 
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Have you received 
this NEW dairy 
efficiency kit? 


Efficiency 
Kit 


New—just off the press—a dairy 
efficiency kit that illustrates the many 
ways dairies save money and increase 
production and efficiency with mod- 
ern plant layout and equipment. It’s 
“must” reading for every dairy exec- 
utive. Send for yours today! 


LATHROP PAULSON COMPANY 


2459 W. 48th St. - Chicago 32, Ill 


Pallet/Dolly Loaders and Unloaders 

Casing Machines + Bottle Conveyors 

Case Stackers and De-Stackers + In-Floor Conveyors 

Belt, Telescopic and Gravity Conveyors « Conveyor 

Doors + Over-Floor Conveyors + Traffic Guards 

Case Washers + Case Selectors + Can Washers 
Case Accumulators + Tank Washers 
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7.27# skimmilk 
11.64# sugar 
4.00# corn sirup solids 


4.91# spray process skimmilk 
powder 

9.27# 
0.36# 


100.004 


chocolate sirup 
gelatin and emulsifier 


2.19% fat 


Remember to multiply pounds of 
stabilizer and vanilla by 16, to con- 
vert these to ounces. Either HTST 
or vat pasteurization may be used 
in case vegetable stabilizer is used. 
Gelatin is weakened or destroyed 
by temperatures over 165° F. Spray 
powder is preferred to drum dried 
for the 
burned particles which appear as 


latter sometimes contains 


black specks. 
FARM DAIRY INSPECTION 


PROBLEM—Do you have sug- 
gestions for plans a milk plant 
should follow in setting up a 
scheme their farm inspector 
should follow? The supply comes 
from some 60 farms and most 
of them have from 15 to 50 
cows, the product being picked 
up by bulk tank. We have been 
thinking of using a farm score 
card. Would you name some cf 
the items we should consider? 


C. E. D., Wisconsin 


ANSWER-tThe idea of using a 


farm score card is a time-honored, 
proven good one. In addition to 
the items mentioned below, con- 
sult inspection 
service for points to be considered 
in order to meet municipal, county 
and state standards. 


also your local 


Score card ratings are usually 
made up of two sections—Methods 
and Equipment. Under the former 
are listed: stable cleanliness, air 
supply, cleanliness of cows, manure 
in barn lots, milking, milk han- 
dling, cleaning equipment of ma- 
chines and utensils, cleanness of 
milk room, storing of milk, trans- 
portation of product and health of 


animals. 


Equipment Ratings 

In the Equipment section the 
following should be included: milk 
house, size, location with regard 
to barn drainage, access to water, 
feeding, stable construction and 
location, lighting and ventilation, 
bedding, utensils, water heating 
equipment, cooling facilities, wash 
room equipment 
brushes. 


and proper 


Space should be provided for 
remarks and suggestions, for bac- 
terial counts of the milk as tested 
at the plant, as well as for improve- 
ments made since the last inspec- 
tion completed by the 
spector. 


farm in- 





Standards Proposed for Aerated Whipped Cream 


Standards for two aerated dairy 
products —a “whipped cream” and 
a “whipped table cream”— have 
been proposed by industry and 
published by the Food and Drug 
Administration. 


These toppings for desserts are 
packed under pressure of harmless 
gas and are fluffed or aerated as 
they are dispensed from the can, 
FDA explained. Standards are 
needed, because there are many 
variations in the composition and 
label market 
sold for the same general purpose, 
the agency said. 


names of products 


“Whipped cream,” under today’s 
proposals, would have to contain 
at least 30 per cent of milk fat, by 
weight. This is the minimum re- 
quirement in the existing standard 
Not 
than one-half of one per cent of the 


for “whipping cream.” more 
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contents of a can would consist of 
one or more of the following emul 
sifying ingredients, added to aid 
the whipping process: Extract of 
Irish moss, locust bean gum, karaya 
gum, algin (sodium alginate), gel- 
atin, monoglycerides or diglycer- 
ides (or both) of fat-forming fatty 
acids except lauric acid. 
“Whipped table cream” would 
have to contain at least 18 per cent 
by weight of milk fat and not more 
than six-tenths of one per cent of 
the emulsifying ingredients. The 
existing standard for “table cream” 
requires a minimum of 18 per cent 
milk fat. 
Nitrous 


nitrous 


oxide or a mixture ol 


carbon dioxide 
be permitted or 
both 


propelling agents, 


oxide and 
would optional 
ingredients in 


whipping and 


products as 


according to the proposals. 


A 
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d. FAILURES IN FOOD BUSINESS 
FEWER THIS YEAR THAN LAST 
n Fewer failures occurred in the 
yn dairy industry in the first nine 
od months of 1959 than in the first 
ty nine months of 1958 according 
to a recent study by the Business 
ly and Economics Department of Dun th d y 
ds & Bradstreet, Inc. as e a 
= In the manufacturing of dairy it Was 
aed products, seven failed in 1959 as 
” against 19 during a like period in ch urned 1 
sail 1958. In the wholesale end, 35 
a businesses engaged in dairy and 
of poultry products failed in the first 
sal nine months of 1959 as against 38 Bed 
of in 1958. It is only in dairy prod- 
ucts stores that the failure rate 
was greater in 1959 than in 1958: FRESH FLAVOR sells butter. 
he in 1959 22 stores in this category Every step you take in the pro- 4 
Tk went out of business as against duction of your butter is taken to ‘ 
rd 13 in 1958. assure its quality and flavor. 
“ Fewer failures occurred in the Make certain your butter reaches 
id food industry and trade generally the Consuenes i the freshest possible 
on luring the first nine months of condition. Wrap it in West 
during the . - 
1s 1959 than in the corresponding Carvolicon Genuine Vegetable \ 4 a 
sh ; apoio 5 Parchment. Made of pure cellulose, “ \ 
a period of 1958. it is completely non-toxic and \ 
The study showed that during contains nothing that will impair : 
te aa ek : the flavor of your product. “A 
- the period of January to Septem- 
~_ ber, 1959, there were 1,231 fail- Write today for samples and more he : 
od ures in the industry —a decrease information. . 
e- of one per cent compared to the 
~ 1,248 failures reported in the first 
= nine months of 1958. Liabilities, 
however, increased a moderate 
oo three per cent from $50,030,000 
for the first nine months of 1958 
to $51,669,000 for the first nine 
; months of the current year. 
O 
1] Retailers Major Victims 
id The study further showed that 
ot the heaviest casualties for the in- Serving the Food Industry Since 1896 
a dustry occurred among retailers West Carrollton 
wi with the number of failures up 
ed four per cent and liabilities up 24 GENUINE VEGETABLE 
ty a d apie" . AUTOCLAVE PARCHMENT CHEESE WRAPPERS Parchment 
per cent (882 failures with lia- BACON WRAPPERS FISH FILLET INSERTS 
bilities of $24,963,000 for January BAKERY PAN LINERS & WRAPPERS MASTER PARCHMENT RELEASE PARCHMENT 
Id to ay ye v. ap a BUTTER BOX LINERS  GIBLET WRAPPERS MEAT WRAPPERS SAUSAGE WRAPPERS 
nt with liabilities of $20,074 for Janu- BUTTER TUB LINERS & GREETING CARD 
re ary to September, 1958). However, CIRCLES hy canal Oe eS Se ae 
of the totals for the first nine months BUTTER WRAPPERS LD GION LES: CE re, WO a 
he of 1959 among manufacturers and CARE DECORATORS LINERS FOR MEAT. TER POULT ee Se. ene SD 
n” Pe iia . CELERY WRAPPERS MARGARINE WRAPPERS POULTRY WRAPPERS CARTON LINERS 
wholesalers were both down. In 
mt this respect, failures among manu- pn ti ee ee ee 
: . CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets. 
facturers were down nine per cent 
of in numbers and 23 per cent in WEST CARROLLTON PARCHMENT COMPANY 
de liabilities and failures among whole- Yonge Correa OF... Fa Oe 
iabilities and fai g 
al salers were down 14 per cent in SALES OFFICES: New York 13, 99 Hudson a. 
as ; ; 7 Chicago 6, 400 West Madison St. © Boston 10, 10 High St. 
“si numbers and down fractionally in 
; liabilities. 
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From the State [Capitols 





By BETHUNE JONES 





FLORIDA: 


Dairy Farmers Lose Cent a 
Gallon Survey Shows, Ask Rise 
Basis for a new price increase 
request by milk producers may be 
furnished by a cost study showing 
dairy farmers in two Florida milk- 
sheds are losing more than one 
cent per gallon. 
The made by the 
University of Florida for the Flor- 
ida State Milk Commission. Chair- 


survey Was 


Florida Farmers Ask Price Rise 
Federal Order to Be Extended in lowa 
Producers Favor Enforcing Control Law 


Baltimore Mayor Would Retain Dating 


man Brailey Odham said _ the 
agency would take a look 
at the study before taking any 
action. indicated that the 
cost survey alone would not justify 


close 
It was 


a producer-level price boost. 
President Bill Cammack of the 
Florida Dairy Farmers Federation 
said the survey figures justified a 
request for a price increase. “But 
whether we will make the request 


will depend upon what the federa- 


tion and the member associations 
decide,” he said. 


The commission requires 
distributors to pay dairy farmers 
in Florida 61 cents a gallon for 
milk consumed in liquid form and 
lower prices for milk going into 
products such as ice cream and 
buttermilk. 


now 


The survey showed that in the 
Northeast Florida marketing area 
the average price received per 
gallon is 54.9 cents while the cost 
of producing the milk is 55.93 
cents. In the Central Florida mar- 
keting area, the average price re- 
ceived is 59 cents per gallon and 
the cost of producing it is 60.5 
cents, the survey said. 


TENNESSEE: 


Dealer Calls for Rigid Controls 
to End Unfair Trade 

Federal milk marketing orders 
have posed serious problems in 
competitive pricing within state or 
area asserted 
by Raymond Skinner, president of 
Memphis’ Forest Hill Dairies, 


boundaries, it was 








OMC IMME Ingredient Water at Low Cost 


CE BUILOER CabinET © 





@ Cools water 34 degrees Fahrenheit. 

@ Filter removes all silt, algae and chlorine 
from city or well water supply. 

@ Pure water is chilled by ice water -- 
prevents freeze-ups. 

@ The ideal water for ingredient and 
wash water applications -- food pro- 
cessing needs, butter or cheese wash, 
dough water, poultry or produce chill- 
ing. 


Available in Cabinet or Vertical Styles. 


Write for Bulletin PWC 59. 
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PURE WATER COOLER 


Provides a Clear Odorless, Palatable. Cold Water Supply 
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The KING ZEERO Pure Water Cooler consists of a 
galvanized pipe water coil, a self contained efficient 
charcoal filter, a KING ZEERO Ice Builder and an ice 
water recirculation pump, with controls and necessary 
valves for flow and back wash, all contained in an 


integral unit. 


THE KING ZEERO COMPANY 


Manufacturers of Ice Builders - Ice Builder Cabinets - Ice Banks 


Chicago 41, Ill. 
Pure Water Coolers 
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a statement to the Ten- 
State 
milk industry 


Inc., in 


nessee Legislative Council's 
subcommittee. He 
said they have made the milk in- 
“half free 


dustry and half slave.” 


His reference was to conditions 
in which fixed producer 


federal 


state in many cases are 


prices 


under a order within a 
substan- 
tially higher than producer prices 
under another federal order in an 


adjoining state. 


Skinner said this makes it pos- 
sible for the lower cost milk to be 
brought across the state line in 
competition with the higher cost 
milk, often forcing a distributor to 
service the area without profit or 
at a loss if he does not want to 
give up business he has had for 
many years. 


The fluid milk industry is “prob- 
ably the single most price-sensitive 
industry in our economy,” 
adding that 


he said, 
a distributor with as 
little as % per cent of a market 
can “dictate the price down more 
effectively than a distributor with 
more than one-half of the market 
can dictate the price up.” 


He said uniform milk pricing in 
the fluid milk industry is “abso- 
lutely essential if market stability 
is maintained.” 

While 
amendments to the 1957 Tennessee 
dairy law, he said they 


proposing a number of 


“would 
not prevent current practices that 
create market instability. The fact 
of the matter is, no known mere 
regulation has yet 
that completely. 


accomplished 
Commission form 
of rigid state control is the only 
known alternative.” 


IOWA: 


Federal Order to Be Extended 
in Central Part of State 


Producers supplying the north 
central Iowa milk marketing area 
will vote soon on a proposal to 
expand the area under federal 
order which now includes only 
Black Hawk County and 13 speci- 


fied cities. 


The new proposal is to expand 


the marketing area under juris- 
diction of the order to include 
the city of Osage in Mitchell 


County and the following 19 Iowa 
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Ro, Verley’s 
= ROLDEN “COTTAGE CHEESE 
ear “COAGULATOR. 

















Verley’s New 
Golden Cottage ~ 
Cheese Coagulator 


... Designed to give you 
“Peak of Perfection” Cottage Cheese 
...alarger yield... at a lower cost! 


Verley’s new Golden Cottage Cheese Verley’s usual high standard of 
Coagulator uniformly gives your quality assures perfect results 
cottage cheese finer flavor . . . so every time .. . you'll get good solid 
good tasting, so good looking . sets, because the Golden Cottage 
naturally appealing with large Phocss Coagulator goes to work 


tender curds and excellent keep- : ; 
; lities. Verley’s Gold ; before the milk reaches the high 
i ealition. Yorn s See acidity of bacteria souring . . . 


tage Cheese Coagulator is designed : 
for maximum efficiency and low to make the best cottage cheese 
you can sell. 


cost operation. 


Verley’s new, low-priced RK oS Discs 
AUTOMATIC CULTURE CABINET = ; 
Styled, designed and engineered according 
to Verley specifications: 
e Approximately 342 square feet of shelf 
area f 
e Holds 28 quart bottles } 
e Contains a dial thermometer, built-in noise- 
less fan, timer and thermostatic control 
e Compressor is hermetically sealed, re- 
quires no lubrication 
e Temperature range is zero (0) degrees to 
25 degrees Centigrade (32 degrees F. to 
77 degrees F.) : 
e Porcelain enamel exterior and stainless 
steel interior k 
e Inside dimensions are 18 inches high, i 
22 inches wide and 13% inches deep | 
@ Outside dimensions are 33 inches high, / 
25 inches wide and 18 inches deep 


7 Mage % 








This new, automatic culture cab- 
inet can be used in conjunction 
with the Verley culture kit. 


PRODUCTS DIVISION 


ALBERT VERLEY & COMPANY 
1375 EAST LINDEN AVENUE, LINDEN, NEW JERSEY 


1018 S) WABASH AVENUE. CHICAGO 5, ILLINOIS 
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MADE WITH 


Shallot’ Blend 


DUTCH ONIONS 


7 (iM 

For a more zestful and 
tantalizing flavor goodness 
For gayer, greener cottage 
cheese salads 


Chive style cottage cheese is a 
natural for the Lenten season's usual 
drab meals. You can capture this 
natural, waiting market easier with 
chive style cottage cheese made 
with our SHALLOT BLEND. You will 
get more enchanting flavor, gayer, 
livelier green than with ordinary 
chives. 

You'll keep this new market too, 
for SHALLOT BLEND chive style 
cottage cheese is a repeater—its 
adaptability for putting sparkle into 
dull Lenten meals appeals to today’s 
modern housewife. 

Why bother and mess with fresh 
chives? Do it the easy, profitable 
way with SHALLOT BLEND! 

A 3 pound tin of SHALLOT BLEND 
will make approximately 1700 
pounds of chive style cottage cheese. 


3 Pound tin $9.00 


FREE SAMPLE 
ON REQUEST WRITE TODAY 


MEYER-BLANKE CO. 


LABORATORY DIV., ST. LOUIS, MO. 
AND ASSOCIATED DISTRIBUTORS 
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counties: Black Hawk, Bremer, 
Buchanan, Butler, Cerro, Gordo, 
Chickawaw, Fayette, Floyd, Frank- 
lin, Grundy, Hamilton, Hancock, 
Hardin, Humboldt, Marshall, 


Tama, Webster and Wright. 


North Central Iowa Market Ad- 
ministrator E. H. McGuire said 
approval by three-fourths of the 
producers supplying the area is 
required before the changes can 
become effective. 


MAINE: 


Milk Commission Seeks Legal 

Opinion of its Powers 

An opinion from the state at- 

torney general as to its powers and 

procedures was requested by the 
Maine State Milk Commission. 


The agency primarily was inter- 
ested in whether it acted legally 
in recently setting a premium of 
10 cents a hundredweight in the 
price paid by dealers to producers 
for bulk tank delivery. The pre- 
mium was suspended by the com- 
mission shortly thereafter. 

The commission’s action in es- 
tablishing the premium came after 
a long struggle by dairy farmers 
to have it do so in accordance with 
a law enacted by the 1955 session 
of the Maine legislature. The move 
caused a split in the commission’s 
ranks. 

The commission subsequently 
approved an increase of %-cent a 
quart in the dealer’s margin and 
voted for the 10-cent premium on 
bulk tank delivery. The agency 
then was notified that milk dealers 
were preparing to challenge the 
premium in the courts, on grounds 
that they had not been given 
proper notices and hearing. 


Commission Suspends Premium 


As a result, the commission sus- 
pended the premium, which had 
been scheduled to become effective 
Oct. 1. While it was noted that 
the commission could avoid any 
question by calling a new hearing 


bulk tank 


action on. this 


on the premium and 
take matter after 
both sides had been heard, the vote 
of four to three on the original 
action was viewed as presenting a 
delicate situation, with a change of 
just one vote blocking establish- 
ment of a premium price. 


American Milk Review and Milk Plant Monthly 


NEW HAMPSHIRE: 


Farm Bureau Favors Enforcing 
Present Milk Control Act 
A resolution favoring retention 
of the New Hampshire Milk Con- 
trol Board and strict enforcement 
of the provisions of the present 
state milk control act was adopted 
by the Rockingham County Farm 
Bureau at a 
Stratham. 


recent meeting in 


The group also went on record 
in favor of continued work for 
abolition of taxes on livestock and 
poultry. 


MASSACHUSETTS: 


Dealer Charged with Selling 
Milk at Less Than Cost 
In asking a restraining order in 
Suffolk County Superior Court, 
the Massachusetts Milk Control 
Commission charged H. P. Hood 
& Sons, Inc., with illegally selling 
milk in half-gallon and gallon con- 
tainers at less than cost. 


Commission Director Jerry Bond 
said Hood on Oct. 1 offered a half- 
gallon of milk in paper containers, 
delivered wholesale to stores at 43 
cents and a gallon of milk in glass 
containers at 80 cents. He said 
this price decrease became general 
a day later as other firms met 
Hood’s prices. 


“This action,” the petition to the 
court said, “could lead to a reopen- 
ing of a price war in the greater 
Boston area, endangering the finan- 
cial stability of the milk industry.” 


SOUTH DAKOTA: 


Dairymen Support Milk Market 
Law as One Enters Objection 
General support for a proposed 

South Dakota milk marketing law 

was expressed by Black Hills dairy- 

men at a hearing conducted in 

Rapid City by a State Legislative 

Research Council subcommittee. 


Dean Clabaugh, state research 
director, explained such a law 
would set up a commission to 
regulate and supervise the dairy 
industry in South Dakota. He said 
it would establish minimum prices 
on milk and police what many 
dairymen feel are 


unfair trade 


practices. 


Speaking in support of the pro- 
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posal, John Richards, a processor, 
said a survey of processors would 
reveal strong feeling about unfair 
practices in the state. 

Gus Rachetto of Spearfish, an- 
other processor, said the proposed 
law would prevent big organiza- 
tions from forcing small producers 
out of business. He added a similar 
law is working well in Montana. 


Mark Miller, a producer, op- 
posed controls that might be con- 
tained in such a law, but said the 
proposed legislation was necessary 
to protect producers. He said large 
chain stores would not permit local 
brands to be sold as cheaply as 
their own private brands. 

Little need for such a law was 
seen by Cliff Schneider of Tilford, 
who was especially critical of a 
proposed 2-cent license charge per 
hundredweight and a requirement 
for additional reports. 


MARYLAND: 
Baltimore Mayor Opposes 
Change in Dating Law 
Baltimore’s Mayor Grady ex- 
pressed opposition to any change 
in the city’s milk-dating law. 


He said a proposal to extend 
the time after pasteurization dur- 
ing which milk may be sold would 
not be supported by his adminis- 
tration. 


His assertion materially reduced 
and probably killed likelihood that 
the ordinance would even be intro- 
duced in the Baltimore City Coun- 
cil. 

City Health Commissione: 
Huntington Williams, who helped 
prepare the bill, said Grady’s state- 
ment “speaks for itself.” 

After conferring with Dr. Wil- 
and Milk Control Director 
M. Marty, the mayor as- 


liams 
Ivan 
serted: “I see no reason for any 
change in the milk dating law. I 
am opposed to the proposed ord- 
inance which would extend the 
period during which milk may be 
sold after pasteurization from 36 to 
84 hours.” 


The proposal also would have 
permitted milk 
labeled with the day after which 


containers to be 


the milk could not be sold, instead 
of the day on which it was pas- 
teurized. 


December, 1959 


MID-STATES 


STITCHING WIRE 






ON 5-POUND CATCHWEIGHT 
THROW-AWAY METAL SPOOLS 
A proven high quality, smooth 
and fast-feeding stitching wire. 
Tested and approved by the 
PURE-PAK division of the EX- 
CELLO CORP. Furnished on 

(mitt 















25 Ib. coils and coil 
holders are now avail- 
able for all gauges of 
round and flat stitch- 
ing wire. 











ALSO AVAILABLE ON 

“WIRE SWIFT COIL HOLDERS 
The same proven high quality, 
smooth and fast-feeding stitching 
wire as furnished on the 5-pound 


“throw-away” metal spool. This 
new WIRE SWIFT coil holder 





FOR FAST, SMOOTH 
fprefeh container s 


titching 





—— 


5-pound catchweight “throw- 
away” metal spools in 20, 21, 
22 and 23 gauges of round wire, 
and 19x 21% flat wire. Galva- 
nized, tinned and liquor finishes. 
Packed 10 spools per shipping 


carton. 





uses an 8” diameter coil of ap- 
proximately 12 to 15 pounds. 
Longer runs... fewer stops... 
saves time... reduces costs. Fur- 
nished in 20, 21, 22 and 23 gauges 
of round wire. Galvanized, tinned 
and liquor finishes. 


MID-STATES STEEL & WIRE COMPANY 


CRAWFORDSVILLE, INDIANA - 


JACKSONVILLE, FLORIDA 





Write No. 89 on Reader Service Card 


89 








90 


Balanced Supply and Demand 


Foreseen for Milk Products 


Bi, AND demand of dairy 
products are likely to counter- 
balance one another in 1960, in 
striking contrast with the situ- 
ation of the past seven years when, 
more often than not, the milk sup- 
ply exceeded the demand, causing 
large government purchases at sup- 
port prices. This is the view of the 
United States Department of Agri- 
culture in its estimate of the dairy 
situation for the next year. 


According to USDA, supplies of 
solids-not-fat will continue to ex- 
ceed commercial consumption at 
support levels. At times during 
1960, prices to farmers will prob- 
ably be above 1959 levels, giving 
a higher average for the year as a 
whole. It is expected that the vol- 
ume of dairy products sold by 
farmers will reach a new high next 
year, resulting in record cash re- 
ceipts from the sale of dairy prod- 
ucts. Feed prices probably will 
be lower in 1960. Production ex- 
penses for several other items used 
in farm production, however, will 
be higher. The producer's net in- 
come from the dairy enterprise will 
total as high as in 1959, if not 
higher. 


The industry’s long-term prob- 
lems will not be solved by an im- 
proved prospect for 1960. Other 
factors have their effects on the 
industry. For example, a decline in 
beef prices in the next few years 
may trigger a rise in production 
that may bring on surpluses again. 

The rise in population over the 
next decade will bring a substantial 
increase in total demand. Propor- 


_tionately, more people will be in 


the young, milk-consuming group. 
This may have little or no effect 
on increasing per capita consump- 


USDA Sees Fairly Clear Sailing for 
Dairy Industry In 1960’s As Increased 
Population Will More Than Offset 
Decline In Per Capita Consumption 


tion. The long-time trend in per 
capita consumption of milk and 
milk products has been downward. 
Factors that may this 
decline are the drop in the price of 
vegetable oils in relation to milkfat 


accelerate 





PER CAPITA CONSUMP- 
TION EXPECTED TO DROP 

Per capita consumption cf 
fluid milk and _ ice 
turned upward in 1959, ap- 
parently reflecting larger con- 
Use of butter 
and cheese was steady and 
evaporated milk showed its 


cream 


sumer incomes. 


llth annual decline. The 
drop has been from 18.4 
pounds in 1948 to 11.7 


pounds in 1959. Retail prices 
of dairy products inched up- 
ward in 1959 in contrast to 
the drop in other foods. Over 
the years, retail 
dairy price: have declined 
relative to other foods — five 
per cent since 1949 and 10 
per cent since 1939. In 1960, 
however, retail 
likely to average above 1959, 
and dairy 
products, per capita, prob- 
ably will show a decline. 


however, 


prices are 


consumption of 











prices and the possibility of further 
shifts in consumers’ tastes and pref- 
from dairy 


erences some 


products. 


away 


The likelihood is that because of 


these influences there will be no 
increase in per capita demand for 
dairy products on a milkfat basis. 
Further decreases may be expected 
in the next 10 years. Increase in 
per capita demand is foreseen for 


products made of solids-not-fat. 
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The surplus of solids-not-fat, how- 
ever, has been much greater than 
for milkfat and about nine per cent 
of production still is kept on farms 
out of farm-separated cream. Sales 
of solids-not-fat could increase for 
another 10 years at the present 
rate without any increase in milk 
production. 


MILK PRODUCTION OFF 


Production of milk fell off 
slightly in both 1958 and 1959 after 
increasing from 115 billion pounds 
in 1952 to 125.9 billion pounds 
in 1957. The total for this year 
will be about 124.7 billion pounds. 
The level of milk production has 
become more closely related to 
developments in the meat animal 
industry, cattle, 
during the past decade. This stems 
from the fact that the demand for 
beef is expanding relative to other 


especially beet 


farm products and is attracting re 


sources from several farm enter- 


prises, including dairving. 


The USDA reports a net relative 
transfer of resources out of dairy- 
ing each year, the rate depending 
considerably upon the relationship 
between beef and milk prices. A 
brief let-up in this transfer out of 
dairying could lead to a substantial 
rise in milk output. In 1953, 
sharply declining beef prices were 
largely responsible for the increase 
of 5.5 billion pounds. It was the 
only time since 1944 that milk cow 
numbers increased. This rate of de- 
crease has been influenced largely 
by the milk-beef 
ships, though 


price relation- 
hog 


feed prices also have had some 


prices and 
influence. 

A delicate balance among three 
factors has resulted in the gradual 
increase of milk production from 


y 


tA) 
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1954 through 1957 and the level- 
ing-off since 1957. The three fac- 
tors are: (1) Rising production per 
cow, (2) Rising numbers of milk 
cows per farm and (3) Reduction 
in total numbers of milk cows asso- 
ciated with the rather sharp annual 
reductions in 
with milk cows. Especially suscep- 


numbers of farms 
tible to influence by changes in 
the beef cattle industry is the third 
factor. 


Beef Cattle a Factor 


The number of beef cattle has 
been rising rapidly in the past two 
years after a record short period 
of decline. This build-up of beef 
cattle appears likely to continue 
several more years. Marketings for 
slaughter will begin to increase, 
probably, in 1960 and prices are 
likely to decline. The decline 
will not be sharp unless drought 
causes a rapid increase in cattle 
marketings. 

Dairy product prices from other 
dairy countries increased somewhat 
in the past year, after dropping 
some in the preceding year. World 
price levels have been somewhat 
below prices in the United States. 
If quotas had not been in effect, 
substantial quantities of some dairy 
products, principally butter and dry 
milk products, would have entered 
the United States. 


Commodity Credit Corporation’s 
purchases of butter and nonfat dry 
milk are running below a_ year 
earlier. Cheese purchases are mod- 
erately higher. CCC holdings of 
butter have been exhausted 
uncommitted stocks of the other 
two items have been reduced to 
very low levels, partly because of 
the European drought. No nonfat 
dry milk is available for export at 
less than domestic commercial 
Recently, the CCC made 
substantial sales of cheese at only 
slightly below the commercial mar- 
ket price. Any purchases of each 
item by CCC will be seasonally 
small the next few For 
1960 as a whole, purchases by 
CCC probably will be smaller for 
butter and cheese but may ap- 
proach the 1959 level for non-fat 
dry milk. 


and 


prices. 


months. 


The surplus situation was the 
predominant development in the 
dairy industry during the 1950's. 
Except for parts of two years, 1951 


December, 1959 


and 1952, purchases of butter and 
cheese by the Department of Agri- 
culture were needed to maintain 
price support 
The CCC purchased nonfat dry 


announced levels. 
milk every month except January 
through March 1952. The surplus 
situation resulted from a continuing 
decline in demand for milkfat, a 
big rise in milk output in the mid- 
1950's and increased sales of whole 
milk by farmers. The surplus situ- 
1950's was in 
that of the 


ation during the 


sharp contrast with 


1940's 
prevailed at ceiling prices. 


when wartime shortages 


The USDA says it is not possible 
to lay out a blueprint precisely 
for the 10 years ahead with the 
prevailing and prospective techno- 
logical condition in the production 
and distribution of milk. Prospects 
for 1960 are for a close balance 
between production of milk and 
commercial demand, as measured 
on a fat basis. However, supplies 
of solids-not-fat are likely to be 


excessive again at support levels. 











WHATEVER YOUR LOW-TEMPERATURE INSULATION NEEDS 


UNITED CAN SERVE YOU 


From engineering design to final installation in CORKBOARD or EXPANDED POLYSTYRENE 


United’s patented process BB Cork- 
board is the long established, job 
tested insulation material. Block 
baked of 100% cork with no fillers 
or binders, it has a low K factor, is 
fire retardant, insect and vermin 
resistant. 


Equally effective is Uni-Crest 
expanded polystyrene, United’s 
newest development in insulation 
materials. This modern, light- 
weight, snowy white material, com- 
posed of minute, individually closed 
cells, has a low K factor, low 
moisture absorption, and retains 
its insulating value indefinitely. It 
is strong, flexible, easy to handle 
and inexpensive. 


Experienced engineers, at United’s 
branch offices coast-to-coast, offer 
complete consulting and design ser- 





"BB 
CORKBOARD 


UNITED CORK COMPANIES 


Since 1907 
21 Central Avenue, Kearney, 


vice on both cork and Uni-Crest 
installations. Each installation is 
specifically planned to meet require- 
ments of the job. Skilled crews, 
working out of these same offices, 
carry out the entire job of erecting 
insulation under direct supervision 
of engineers responsible for the 
design. In this way you are assured 
of undivided responsibility for per- 
formance of the entire installation. 


Both Cork and Uni-Crest are avail- 
able in a wide variety of sizes in 
board and pipe covering form. In 
addition, United provides cork lag- 
ging and discs for tank and filter 
application, as well as a self- 
extinguishing board and pipe cov- 
ering of Uni-Crest. Write for more 
complete information. 





New Jersey 


Branch offices or approved distributors in all key cities 
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Automatic Cleaning of Storage Tanks 


UTOMATIC cleaning means mechanical 
cleaning. When successful mechanical cleaning is 
accomplished, it is possible, by instrumentation and 
control, to automate the cleaning system to any 
desired degree. 

Different ideas exist as to what “clean” means, 
as applied to dairy equipment. In this discussion, 
we mean a tank that is clean as demanded by all 
sanitary standards. There is no other “clean” to 
our way of thinking. 

Several devices have been used to clean stor- 
age tanks by mechanical means. Let us examine 
them and see how they operate. 


Spray balls have been installed in more storage 
tanks than any other device, perhaps because they 
are the least expensive. Some are installed as a 
permanent tank accessory and others to be inserted 
when the cleaning job is about to begin. Both types 
are intended to do comparable jobs so we will 
group them as one. Some are placed on piping 
extending down from the top of the tank, some on 
horizontal piping welded to the tank liner, and 
some on floor supports. They are usually self-drain- 
ing and self-cleaning. 


Variations of the spray ball have been installed 
in storage tanks and some of these are not spherical 
in shape but are of a “tear-drop” or pear-shaped 


design. It is assumed that they will do a similar job. 


Spray balls and their variations have given 
varying results in all sizes and shapes of tanks. 
Usually, one ball is placed so as to clean eight feet 
of tank length. This is a general rule and varies 
with tank diameters. Various heights have been 
used inside the tanks. 

A second device used is the hot spray unit 
consisting of solution tank, pump, hose and nozzle. 
Heated solution is sprayed on the inner walls and 


allowed to remain for a short time. A respray 


Spray Balls, Hot Spray, Injector Types, 
Rotary Sprays, Rotating Nozzle Heads 
and Motor Driven Fan-Type Cleaning 
Head Are Most Commonly Used 


follows with the same solution, and finally a fresh 
water rinse. A man must enter the tank to do this 
job properly. 


The third cleaning device is the injector type 
hot spray unit consisting of a tank, venturi element, 
and mixing valve with hose and nozzle. Tank is 
filled with chemical and as water is pumped through 
the venturi, chemical is drawn up and mixed with 
the water thus creating the cleaning solution as it 
is used. Again, this type of unit usually requires 


that a man enter the tank to handle the nozzle. 


The fourth type is a rotary sprayer fitted with 
a number of nozzles and driven by a motor. The 
nozzles are supposed to overlap and completely 
cover the inside surfaces. A pump is used to bring 
the solution to the nozzles. 


The fifth type is a rotating nozzle-equipped 
head. It is rotated by the jet action of the nozzles. 
This device has spray patterns designed to overlap 
on the tank surfaces. The rotating mechanism has 
been made with sleeve type bearings and, more 
recently, with stainless steel ball bearings. A fixed 
pressure system is essential to insure positive and 
constant rotation. These units are usually installed 
in the top of the tank. 


Finally, the motor driven fan type cleaning 
head installed as an integral part of a vertical 
agitator shaft or as a separate cleaning head driven 
by its own gearhead motor is coming into wide 
usage today. 

A fan-shaped slotted jet or cleaning head is 
attached to the hollow section of a special agitator 
shaft or to its own hollow shaft extending down 
through the top of the tank. Cleaning solution, 
under pressure enough to carry the fan-shaped spray 
along the top of the tank and out to the sides and 
ends in a relatively heavy volume, is pumped 


through the head. This results in a “soak wash” 
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effect as the entire interior of the tank is continually 
subjected to this treatment. At the same time, a 
stream is directed up at the rotary seal and another 
down to the agitator blades. As this is going on, 
the pivot bearing is being washed by the solution 
gathering at the bottom of the tank. The solution 
is drawn out the tank valve and recirculated or 
discharged as the case may be. 


What about procedures? The ideal method 
would be to fill the tank half full of cleaning solution 
at the proper temperature and concentration, pick 
it up, and shake it as you would a milk bottle. Since 
they aren’t making men the way they used to when 
Paul Bunyan held forth, this is out of the question! 
All we can hope to do with existing methods is to 
approach as closely as possible this ideal method. 


Many chemicals are available to help us do 
this job. Water and methods of heating are readily 
available in the average plant. A wide choice of 
pumps, tanks and controls can be purchased for 
all cleaning purposes. All that remains is for the 
cleaning device to cover the interior of the tank 
adequately. 


Care in Installing Spray Ball 

The spray ball can do this if care is given to 
its installation and proper pressure and volume is 
fed to it. It is well to remember that the farther 
the ball is from the surface to be cleaned, the wider 
will be the spaces not getting good solution cover- 
age. The soaking wash effect is therefore lost as 
most of the solution bounces out and down to the 
bottom of the tank. 


The hot spray method can also do an effective 
job, but it is well to remember that the man must 
still enter the tank and it is therefore still a manual 
job. 


The injector system is essentially similar to the 
hot spray system and has the same “non-automatic” 
deficiencies. 


Some air-agitated tanks have been fitted with 
circulation pumps to use the tubes as cleaning 
“heads,” but unless they are capable of covering 
the interior of the tank completely with solution, 
they are obviously ineffective. 


The rotating head fitted with spray nozzles 
will work, but care must be exercised that the 
nozzles are properly adjusted for adequate cover- 
age. In certain models, sanitary connections must 


be substituted for pipe thread connections. 


The self-rotating head must be built of ma- 
terials which are impervious to the action of the 
cleaning solution or they will be rendered inopera- 


tive by corrosive action. Bearings must be sanitary 
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and self-cleaning. Because it must rely on its own 
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jet action for rotation as does the common lawn 








SPECIALISTS in Special Fittings 





..-And your best source 
for Standard Fittings, 







© It does seem 
unusual . . . and it 
is. A-P-C is one of the largest 
plants in the country fab- 
ricating only in stainless. But, 
so excellently integrated and 
so versatile is the A-P-C organiza- 
tion that just one special fitting, 
engineered to your requirements, 
is very welcome. And of course, 
A-P-C is ready to equip any part or 
all of your plant with standard 
sanitary fittings. CIP, SEMI-CIP 
or take down lines — A-P-C has 
the answer to every problem. 


So...consult the man 


from A-P-C. It pays! 


ALLOY PRODUCTS CORP. 
1065 Perkins Avenue 
Waukesha, Wisconsin 
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sprinkler, a steady and adequate pressure must be 


maintained for efficient operation. 


The fan-shaped slotted jet, or cleaning head 
powered by a separate gearhead drive, will provide 
consistently good coverage if properly installed and 
operated. The pattern of the fan-shaped spray 
enables it to reach all parts of the upper portion 
of the tank such as sight glass and vent openings 
as well as the CIP-type rotary agitator seal. It is a 
completely sanitary, easily inspected device with no 
small parts to become problems due to continual 
immersion in strong solutions. Care should be exer- 
cised that it not rotate faster than 38 RPM so as to 
maintain good steady coverage of the tank inerior. 
One of these heads can be made to cover 16 feet 
of tank length adequately. 


Pre-rinse, Solution and Rinse 

Temperature and volume of pre-rinse, solution, 
and rinse are influenced by the type of tank being 
cleaned. Generally, a good pre-rinse with tempered 
water removes most of the loose soil in tanks. Tem- 
perature range is from 90 to 110 degrees F. Applica- 
tion of about .3 gallons to each square foot of 
tank surface will be satisfactory for a good pre- 
rinse where fan-shaped slotted jet cleaning heads 
are used. A common sense approach to determining 
proper rinse is simply to rinse until the discharge 
is clear and note volumes and rate-per-hour used. 

The proper chemical for your own particular 


water condition and type of soil most commonly 


encountered is a matter that can be worked out 
with your regular supplier. Generally, we have 
found that over-concentration is as bad as not 
enough. 


Solution temperature should be kept as low 
as possible, but here again, be guided by what 
your chemical supplier says. Just remember that 
heat and cold have a direct effect on the liner of 
your tank and that these forces must be held in 
check, or serious damage to the inner-liner may 
result. Our tests show that good results can be 
obtained with maximum solution temperature of 
135 degrees F. Maintaining this as maximum heat, 
a cooling water rinse can then be applied after 
washing to remove all cleaning solution from the 


surface. Good rinsing is essential to good cleaning! 


If the tank is a refrigerated tank, consult the 
manufacturer before setting up a cleaning schedule. 
Extremes of temperature on cold wall sections can 


cause much grief and seriously damage the tank. 


Summing up the procedures to be observed: 
Mechanical cleaning, to be successful, depends on 
complete coverage of the surface to be cleaned, 
proper concentration of solution, constant control of 
temperature and adequate length of time under 
treatment. schedule and follow it 


each Set up a 


regularly. 
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TOURING THE TRADE 








PENNSYLVANIA DEALERS SPONSOR 
WORKSHOP FOR DAIRY EXECUTIVES 

The Pennsylvania Association of Milk Dealers 
sponsored an “Executive Workshop” at a secluded 
spot in Boiling Springs, Pennsylvania, from Novem- 
ber 9 through 13. The course was given by Pennsy]l- 
vania State University. It came about because the 
PAMD recognized that it becomes more and more 
difficult to manage a dairy operation these days as 
the problems become more and more complex and 
that it takes special skills to be a good dairy execu- 
tive today if the business is to prosper. 

Some of the subjects covered were, “What Is 
a Workshop?,” “Communications in Business,” “De- 
veloping Executive Talent,” “Does Training Pay?,” 
“Planning a Growth Company,” “Developing Morale 
and Loyalty in the Work Force” and “Dealing With 
Feelings of Dissatisfaction.” 

Among the speakers were: Paul S. Beaver, 
assistant director of Continuing Education Services 
and supervisor of Management Training, Penn State; 
Thomas W. Douglas, consultant in sales and per- 
sonnel management, Washington, D. C.; Harold L. 
Hinman, associate professor of psychology and 
member of management training staff, Penn State; 
Donald V. Josephson, professor and head of the 
Department of Dairy Science, Penn State; Frank 
Martin, treasurer, Martin-Century Farms, Lansdale, 
Penna; Wilbur Rehmann, promotion director, Ameri- 
can Dairy Association; Rudolph Sussman, associate 
professor of psychology and member of management 
training staff, Penn State; and N. Richard Diller, 
associate professor of psychology and member of 


management training staff, Penn State. 


WISCONSIN MILK, ICE CREAM PRODUCTS 
GROUP HOLDS ANNUAL CONVENTION 


The annual convention of the Wisconsin Milk 
and Ice Cream Products Association took place in 
Milwaukee, Wisconsin, December 8, 9 and 10. 


Highlighting the program on the first day were 
Robert North, executive secretary of the Interna- 
tional Association of Ice Cream Manufacturers; and 
Rex Paxton, Sutherland Paper Company, Kalamazoo, 
Michigan. 

Featured speakers on Wednesday were J. Car- 
roll Bateman, director of public relations, Milk 
Industry Foundation; Ken Evenson, division man- 
ager Piggly Wiggly Stores; and Harry Manzer, Jr., 
Washington National Life Insurance Company. 

Thursday, December 10, Paul Potter led a panel 


discussion on labor, its problems and some solutions. 
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+ Immediately after processing, Muller-Pine- ” 
' hurst milk and other dairy products are 
quickly conveyed to this 3150 sq. ft. refrig- 
eration room where a constant 35° tempera- 
_ ture keeps products sweet and fresh. 
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SERIES “M” KING 
PRODUCT KOOLERS 


assure Economy, Efficiency and 
Safety for Modern Dairy 
Product Coolers 


Miuller-Pinehurst Dairy of Rockford, 
Illinois has installed three, ten ton Series 
““M”’ King Koolers in its new ultra-modern 


plant. King Product Koolers are packaged 
cooling units for precooling and preserva- 
tion of foods. Ceiling suspended and floor 
types are available in a complete range 
of sizes from 3,000 to 18,000 CFM. 


Units operate with low velocities in 
the cooler to maintain temperatures 34° 
to 50° F., using ammonia or Freon refrig- 
erants. Centrifugal blowers pull air 
through the cooling coil for most efficient 
heat transfer. With automatic tempera- 
ture and refrigerant control, system 
defrosts during off cycle. Water defrost 
models are also available. King Product 
Koolers are easily and quickly installed 


and serviced. 


Write today for technical bulletins. . . 
more than fifty years experience is at 
your disposal. 









COMPANY OF 
OWATONNA 


914 No. Cedar St. » Owatonna, Minn. 





shorp freeze, cooling, ventilating and heating systems 
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Green-Eyed Michigan Lass Named 


1960 Dairy Princess 


Mary Sue Hodge of Snover, Michigan, is 
American Dairy Princess for 1960. The 22-year-old, 
green-eyed home economics teacher was crowned 
by the outgoing Dairy Princess, Carol Ralphs of 
Utah. Miss Hodge was selected by a panel of quali- 
fied judges after a rigorous three-day contest week 
program. Five feet six inches tall and weighing 130 
pounds, the new Dairy Princess was selected from 
among 24 state dairy princesses, each of whom has 
a dairy farm background. 


Mary Sue, who will travel some 100,000 miles 
during the coming year as the dairymen’s top good- 
will ambassador, is the daughter of Mr. and Mrs. 
Ward Hodge of Snover, Michigan. 


The annual contest is sponsored by the Ameri- 
can Dairy Association. Lyman D. McKee, associa- 
tion president and a Madison, Wisconsin, dairy 
farmer joined with retiring 1959 Dairy Princess 
Carol Ralphs, 20, of Ferron, Utah, in crowning the 


new national titleholder. 


In dairy farming some 35 years, the Hodge 
family has 80 Ayrshire and Holstein cattle producing 
350,000 pounds of milk annually. Mary Sue has a 
long background in 4-H Clubwork, Future Home- 
makers of America and other farm and civic projects. 
She now teaches junior high school in Grass Lake, 
Michigan. 


Named as alternate national winner was Joan 
Van Petersilge, 20, of South Deerfield, Massachu- 
setts, who owns her own herd of 53 registered 
Holstein cattle. She lives with her parents, Mr. and 
Mrs. William Van Petersilge, on a 400 acre farm. 
A blue-eyed, brown-haired lass, Joan is five foot 


three inches tall and weighs 118 pounds. 


As 1960 American Dairy Princess Mary Sue will 
be a member of the public relations staff of the 
American Dairy Association and will receive a 
$1,000 cash scholarship and a complete traveling 
wardrobe for her year-long reign of travel and ap- 
pearances. Her first official role will be representing 
the country’s dairymen at the annual meeting of 
the National Creameries Association November 4 
in St. Paul, Minnesota. 


Judges for the contest were Mrs. Virginia Jones 


‘ Baker, San Francisco, publisher of Western Dairy 


Foods Review; Mrs. Charles Mahan, Lexington, 
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Mary Sue Hodge, 22-year-old home eco- 
nomics teacher, is crowned 1960 American 
Dairy Princess by Miss Carol Ralphs, 20, 
Ferron, Utah, the 1959 Princess. Looking on 


as the crown is transferred is Joan Van 
Petersilge, 20, South Deerfield, Massachu- 
setts (left), chosen alternate Princess. 


Kentucky, former women’s editor of Farm and Ranch 
magazine; and Joseph Eves, Chicago, vice president 
and director of the Meredith Publishing Company, 
publishers of Better Homes and Gardens and Suc- 


cessful Farming. 


Arizona’s dairy princess was voted a “special 
recognition” award by the judges. Carole Lynn Hob- 
son, 20, Phoenix, was singled out because of her 
unique interest in and association with dairying. 
Although neither of her parents, Mr. and Mrs. Leon 
C. Hobson 


miniature farm. 


are farmers, Carole operates her own 


A graduate of Phoenix Union High School and 
now a sophomore at Arizona State University, Carole 
owns and milks four Jersey cows. She has won the 
state’s Borden Dairy Heifer award as well as 48 blue 


ribbons and six championship trophies. 


In the unusual special citation, the contest 
judges said it is “remarkable and highly commend- 
able that Miss Hobson should have such an intense 
personal record of achievement” in dairying despite 


her lack of family ties to farming. 


Carole, who has also owned several goats dur- 
ing her dairy career, has been in 4-H Club work 
five years and has recently been traveling across the 


state as Arizona’s 1960 dairy princess. 
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Now Available! 


HAND! HOLDER 





for the 1/2 galion 
oblong glass bottle 








FROM EVLO .. . Designed by the makers of 
the popular and widely used HAND! HOLDER 
for paper milk and juice cartons. 


BUILDS HALF GALLON SALES 


Featuring - Positive Trigger Grip Control 
— insures convenience and safety when 
handling, pouring, and storing. 

Enhances the table setting and the natural 
appeal of milk in glass. 

Made of 100% high density polyethylene in 
four popular colors. 

Guaranteed Unbreakable—withstands auto- 
matic dishwashers. 










cout OF gatvuny 
"Guaranteed by ™ 
Good Housekeeping 


* * 
245 aovcansin 


Made of CPelanease 
FORTIFLEX® MATERIAT, 
which has earned 


this cuarantee 
1400 TIFFIN AVE. 






For information ask your jobber, 





bottle manufacturer, representative, 
or write direct. 
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COLUMBUS, OHIO, MILK DISTRIBUTORS Now it has been announced that the United 


ELECT BOARD OF DIRECTORS, OFFICERS States Department of Health, Education and Wel- 

The Columbus Milk Distributors Association, fare is sympathetic to the position of the milk 
Columbus, Ohio, elected a new board of trustees industry and will, in future announcements, also 
for the coming year. Members of the board are: issue data on other foods and the radioactivity they 
C. W. Allen, Allen Milk Company; Ansel Estell, contain. “Trends,” the National Dairy Council pub- 
Borden’s Moores and Ross; Robert Elliott, Wester- lication says, “It is felt this may help to put milk 
ville Creamery; F. Michael Herrel, Diamond Milk in the proper perspective and greatly reduce the 
Products; William Morgan, Blue Valley Creamery: sensationalism it has received in the press in connec- 
Fred Pestel Milk Company; Hugh Stickel, diane tion with fallout. The Department of Health, Edu- 
Hamilton Milk Company; Ray Wetherell, Sr., Weth- cation and Welfare also has a program under way 
erell Dairy; Don Hughes, Tippecanoe Spring Dairy; called “Media Orientation.” Purpose: to educate 
Dr. Ira Gould, Ohio State University Dairy: Anton better the press, radio, TV and other media person- 
Keller 111. Harmony Farms Dairy. nel on the complexities of radioactivity. 

Officers clected were: Ansel Estell, president; ° 
F. Michael Herrel, vice president; Fred Pestel, ILLINOIS PRODUCER NAMED TO HEAD 
treasurer; and August T. Simmons, secretary. 1960 JUNE DAIRY MONTH DRIVE 

e A Richmond, Illinois, dairy farmer has been 


named 1960 national June Dairy Month chairman. 


RADIOACTIVITY REPORTS TO STRESS Walter Winn, vice president of the National Milk 
OTHER FOODS AS WELL AS MILK Producers Federation was selected for the honor 
Most news stories on nuclear fallout in food by the Federation which, under the rotating chair- 

have stressed the strontium-90 content of milk. This manship plan, was the organization responsible for 
derives from the fact that strontium-90 is similar providing the chairman to preside over the dairy 
to calcium and therefore milk, because of its high industry's biggest annual sales and public relations 
calcium content, is one of the likely sources of SR-90. event. 


Also, the most regularly publicized testing for radio- The new chairman operates and lives on the 





















activity in food has been done on milk by the dairy farm he bought in 1916. This farm adjoins 
United States Public Health Service each month. the one on which he was born. Except for six years 
MORE CAPACITY 
LESS FLOOR 
SPACE 
GIRTON e 
10 NEW SIZES ADDED TO THE 
ALREADY IMPRESSIVE LINE-U | 
OF BOTTLE WASHERS. 2 
tf 4 
Compact Design saves as much as “& 
10 sq. ft. of floor space over other ] all 
machines of the same rated capac- = parts readily 
ity. accessible for 
]| easy maintenance 
New Capacity Ranges > a4 
Model SA, 1/2 pt. thru 2 qt., 22 to 96 BPM - ‘ . 
en a 1 : It will pay you to own a Girton Soaker Bottle Washer. Just 
Model SAJ, 2 at. d gal. , 12 to 88 BPM ask a present owner. 
Be py ee ne P For names and addresses of users 
13 wash-rinse treatments d literat W 
Model A, 1 2 pt. thru 2 qt., 84 to 126 BPM = iterature, Write to: 
17 wash-rinse treatments 
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he spent as a teacher, Mr. Winn has lived on 
McHenry County dairy farms. 

Mr. Winn retired early in 1959 as president of 
the Pure Milk Association, bargaining agency repre- 
senting dairymen selling their milk in the Chicago 
market. 

Since July 1953, Mr. Winn has been a member 
of the board of directors of the American Dairy 


Association, representing Illinois. 


As chairman of the June Dairy Month cam- 
paign, he will be representing all segments of the 
dairy industry in soliciting widespread support for 
the special event. 


Thirteen national dairy organizations sponsor 
June Dairy Month. They are: American Butter 
Institute, American Dairy Association, American 
Dry Milk Institute, Dairy Association Executives, 
Dairy Industries’ Supply Association, Evaporated 
Milk Association, International Association of Ice 
Cream Manufacturers, Milk Industry Foundation, 
National Cheese Institute, National Creameries Asso- 
ciation, National Dairy Council, National Milk Pro- 
ducers Federation and the Purebred Dairy Cattle 
Association. 

Commenting on his appointment as the 1960 
chairman, Winn stated, “All the elements of the 
greatest sales and educational program the dairy in- 
dustry has ever had are available for our use in 
June Dairy Month of 1960. The big job, as I see 
it, is to bring this story to dairies, food stores and 
everyone else who can benefit from this campaign 
at the local level. I will be concentrating on trying 
to help stir up this local level activity, and I hope 
that I may count on the support of everyone in 


the dairy and food trades to help do this job.” 


SAN FRANCISCO COUNCIL INITIATES 
PUBLIC INFORMATION PROGRAM 
The San Francisco Milk Council has begun a 

public information program to let more people know 
that improved health, thirst satisfaction and_ taste 
enjoyment all follow wider daily use of fresh milk. 
Dr. J. C. Geiger has been appointed consultant and 
Gerald Ray, director. 

Dr. Geiger is a public health authority in San 
Francisco. Gerry Ray for many years was managing 
editor of the old San Francisco News and since then 
has been a public relations counsel with many Bay 
area clients. 

Announcement of the new program was made 
by a Council committee consisting of Wilber Smith, 
division manager of the Borden Company; Byrne 
Bernhard, president of Green Glen Dairy; and O. M. 
Anwyl, president of Marin-Dell Dairy. Mervin Kirch- 
ner, district manager of Golden State Company, is 
president of the industry-wide Council. 
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KLENZ-METER’ 


Low Cost Water Chlorination with 
Simple and Positive Metering Pump 


Now every dairy farmer and small dairy can enjoy the many advantages 
of a reliably safe water supply with positive chlorination at the proper 
level. Costly equipment formerly necessary is now replaced with the 
new moderately priced Kienz-Meter —a diaphragm-type metering pump 
that provides accurate and precise feeding of Klenzade Liquid Sodium 
Hypochlorite into the water supply line. Assures safe drinking water 
as well as a constant supply of chlorinated wash water for milking 
equipment. 


KLENZADE X-4 Liquid Sodium Hypochlorite 


Supplied in gallon jugs for feeding directly into Klenz-Meter, thence 
into water line. Klenz-Meter can be adjusted to feed from 1 cc per 
stroke upwards to desirable concentration. Low chlorine cost per year. 
X-4 is also ideal, in proper use dilutions, for sanitizing milking equipment. 


WRITE FOR LITERATURE 


KLENZADE PRODUCTS, INC. 


BELOIT, WISCONSIN 
Systematized Sanitation ALL OVER THE NATION 
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VITEX PRODUCTS 
SEND SALES UP 


To increase your volume and profits, _ 
add these Vitex top-quality eo 
concentrates: . 
Vitamin D 4 
Vitamins A & D 

Multi-Vitamin 

for whole, low-fat and skim milk. 
Ask for complete details. 


VITEX LABORATORIES 


A Division of NOPCO CHEMICAL CO. 
60 Park Place, Newark, N.J. 
Plants: Harrison, N.J. * Richmond, Calif. 
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Again Ht’s Christmas 


Today our thoughts go out in gladness 
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and gratitude to friends all over America 


and foreign lands. 


To suppliers of the excellent raw mate- 
rials from which we prepare the quality 
products which bear our name, and to cus- 


tomers whom we are happy to serve . . 


Each one of you, we would prefer to 
meet and greet with a hearty handshake 
and a cheery “Merry Christmas, Happy 
New Year” but in lieu of this, through 
this magazine to one and all, we extend 


the Season’s Greetings. 
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TAX EFFECT OF DEPRECIATION 


(Continued from Page 58) 


If you wish, you can increase your deduction 
in the first year, regardless of the method you use, 
by taking advantage of an additional first-year de- 
preciation allowance of 20 per cent. This allowance 
was created as a part of the 1958 Technical Amend- 
ments Act specifically to help the smaller business 
overcome the drain on capital of equipment pur- 
chasing and is available only in the first year for 
the 
claimed as a deduction. Here is the way this allow- 


which depreciation on equipment may be 


ance works: 


You can take the additional first-year depreci- 
ation allowance of 20 per cent on equipment cost- 
ing a total of not more than $10,000 ($20,000 on 
a joint return). The equipment must have a useful 
life of six years or more. The allowance would be 
subtracted from the cost of the equipment without 
consideration of salvage value. The remaining bal- 
ance would be the basis for computing your regular 
method of depreciation. In other words, on our 
$6,000 machine, the 20 per cent allowance would 
be $1,200, leaving $4,800 to which you can apply 
any of the approved methods of depreciation sub- 
ject to the rules for the treatment of salvage value. 


Thus, if straight-line depreciation were used, 
the total depreciation deduction for the first year 
$1,630: 
$2,160; sum of the vears-digits depreciation $1,982. 


would be declining-balance depreciation 


As you can see, using one method rather than 
another can certainly affect your taxable income 
for the year. The question is, would it be better 
to have larger deductions this year and in the next 
couple of years which would taper off sharply in 
later years, or would it be better to even out your 
deductions over the entire period? There is no pat 
answer. You can only make the right decision in 
light of your present operations and your budgetary 
forecast. 


One consideration is that a large deduction 
in the first year will save taxes immediately (rather 
than later) and provide additional funds for self- 
financing. Then again, a company with low current 
earnings but good future prospects might prefer 
to save some of the deduction for later years by 
using the straight-line method. These are two pos- 
sible considerations, but there are others. A certified 
public accountant could guide you to the right 
decision for your business. 


Additional Information 

This article presents merely the bones of de- 
preciation. There are a number of other questions 
you may need answered. For example, what hap- 
pens if you sell the equipment before or even at 
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the end of its useful life and make a gain or loss 
on the sale? What happens if you trade-in old equip- 
ment on new equipment? Does it make any differ- 
ence whether depreciable equipment is purchased 
at the beginning of the year, middle of the year 
or end of the year? Can you change your method 
of depreciation? For answers to these and other 
questions about depreciation, and, in fact, about 
other business problems, your best bet is to seek 


the advice of an expert—a CPA. 


a 
DAIRYMAN DONATES HEART MACHINE 





J. Sterling Davis (right), president of Sterl- 
ing Davis Dairy, Wrightstown, N. J., who 
donated Cardiac Pacemaker to Burlington 
County Hospital, watches machine being 
adjusted by Dr. Robert A. Murphy, chief 
anesthetist, prior to operation. Pacemaker 
acts as guardian for patients susceptible 
to cardiac standstills. 


s 
FIELD TRIP TO AMITYVILLE DAIRY 





Professor Clarence A. Stahlman of the dairy 
industry division of the Long Island Agri- 
cultural and Technical Institute shows proc- 
essing equipment at the Evans-Amityville 


Dairy, Amityville, N. Y., to dairy students 
William Pfeiffer (center), and Jim Grisner 
(right). 
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VITEX SERVICES 
SEND SALES UP 


To increase volume and profits, use 
the experienced promotional 
know-how of your Vitex 
representative. Such as: planned 
sales promotions; sales meetings and 
training for routemen; slides; 

motion pictures; flannel board 

talks; advertising and publicity; 
consumer literature; 

group meetings. 





VITEX LABORATORIES 


A Division of NOPCO CHEMICAL CO. 
60 Park Place, Newark, N.J. 
Richmond, Calif. 


Plants: Harrison, N.J. ° 
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Wade by Dairy Transportation Specialists 
Order NORTHAIR 


from SOUTHWEST 





. Meadow Sect a 
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NORTHAIR COMBINATION MILK - AND -ICE CREAM TRUCK 
BODY . . . Model C-365 — Equipped with patented, flush-type 
rolling milk doors and all-plastic ice cream doors and frames. Body 
shown is 15 feet long. (Other sizes and combinations available.) 
Temperature range: 35° to 40° in milk compartment, 0° or below 
in ice cream compartment. 


For Additional information .\ Ld ff, 
Write, Wire or Phone Collect: “a 


SOUTHWEST 


TRUCK BODY CO., INC. 


423 Lynch Street + PRospect 6-3784 «+ St. Lovis 18, Mo. 


Nomes of Dairies Now Served Available on Request 
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THE HOMOGENIZER mitted. Expensive repairs can be should then be flushed from the 
(Continued from Page 42) easily avoided through this system. head with clean hot water. 
Product connections on the suc- The above constitutes prelim- 

Suction and discharge valves tion side of the homogenizer should inary washing and the head should in 
must also be carefully maintained be tight at all times. When the now be completely dismantled. a 
and must seat properly if the ma- machine has a suction head, this _ Generally, little additional cleaning b 
chine is to handle its rated amount is of particular importance. If air will be necessary but some brush- 
of products. These can be ground is drawn in with the product, a ing with the alkaline solution may ic 
by a plant mechanic and main- variety of problems may result. be required. After the parts have “ 
tained in good condition. The Spaghetti ring venti a ar on the been cleaned and rinsed, they c 
homogenizing valve is made from surface of homogenized milk rk the should be placed on a table or truck Pp 
metal so hard that it is generally product may shrink ee eam where they will be protected from c 
necessary to return worn or dam- eenye Re aguante ae. Gamage ond was aay. Peete teal f 

; ; not be in contact with each other 
aged valves to the factory for Cleaning ne , when they are wet to eliminate the 
grinding. hong naan raagers mat pes possibility of electrolytic corrosion. 

When machines are dismantled °° teagan ra ane, Dak, gril 
; theless, a major portion of the All ports and passages in the 
for cleaning, all parts should be cleaning operation may be done be- cylinder block should be cleaned 
handled carefully and placed on fore the machine is dismantled. As with alkaline solution and brushes. 
rubber mats. They should not soon as the product run is com- Most manufacturers recommend ( 
be thrown against each other or pleted, clean, lukewarm water at that the machine be left dismantled I 
dropped on hard surfaces. about 100° F. should be pumped until it is to be used. In any event, 

The lubrication of homogenizers ceengh = wed ~~ it should never be assembled when 

charge is clear. An alkaline wash- wet or allowed to stand wet or over | 


is extremely important and manu- 
facturers’ directions as to the type 
and amount of oil or grease should 
be followed closely. No deviations 
from regular lubrication and_ oil- 
change schedules should be _per- 


ing solution at the concentration 
and temperature recommended by 
the cleaner manufacturer should 
then be recirculated for 10 to 15 
minutes. There should be no pres- 
sure on the machine. This solution 


long periods. If chlorine solutions 
are used for sanitizing, the period 
of contact should be limited and 
the solutions thoroughly flushed 
out. Cylinder block parts should 
not be soaked in these solutions. 





SPEND YOUR WINTER VA 
FLORIDA 


SURF and SAND APARTMENTS 





2. 


CATION IN 


* 


says Earl Wilson, 
Manager Cudahy Plant 
Tomkinsville, Kentucky 


Nl 
Derfection helps the 


quality 

of our 

producers’ 
milk !” 





"PERFECTION milk filters on the farm play an impor- 
tant part in helping to control quality of milk for 
our plant. This is the home of famous Kentucky Blue 
Grass cheese, and we are one of the few plants run- 
ning sediment tests weekly on every can of milk 
delivered. We find PERFECTION filters doanexcellent 
job in helping the quality of our producers’ milk." 


3009 SEBASTIAN STREET 


FORT LAUDERDALE FLORIDA 


caters to a select clientele demanding exclu- 
sive accommodations in a luxury setting. 
1 and 2 Bedroom Apartments 
and Single Hotel Rooms 
One-half block from the ocean, “Surf and Sand” is situated on 
a quiet residential street of tropical charm—close to everything. 


Central Heating ... Air Conditioning 
Free TV — Patio and Sun Deck 


Accommodations are available for the Christmas Holiday or 
the Winter Season. Open All Year. Write for Rates. 


Let us make your stay with us a truly memorable one. 


Why not take time now to investigate the possibilities of 
this one-source supply for all your filters? See what black 
DETECTOs filters can do for your producers in spotting 
mastitis early. Write for free samples to 


SCHWARTZ MANUFACTURING CO. 


TWO RIVERS, WISCONSIN 
First in Filters 


PERFECTION and BLUE STREAK 
Write No. 102b on Reader Service Card 


Brand filter disc, squares, bags, 
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Your hosts, 


“Bob” and “Helen” Hagemeier 
tubes, rolls and strips 
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NDC’S HEALTH PROGRAM 
(Continued from Page 72) 


ing trips, snack times and other 
activities which appeal to growing 
boys. 


The Boys’ Club program is typ- 
ical of a special teen-age program 
which is a part of three areas for 
concentration of the NDC national 
program for 1959-60, aimed at in- 
creasing consumption of dairy 
foods by 


1. Teen-agers 


2. Business and industrial 
employees 


3. Senior citizens 


In the teen-age field, other co- 
operative efforts have been ar- 
ranged with youth groups, such as 
Boy and Girl Scouts, 4-H clubs, 
and with the Children’s Dental 
Health Program of the American 
Dental Association. This work will 
continue into 1960. 


In connection with NDC’s in- 
terest in youth fitness, count also on 
its representation at such important 
meetings as the 1960 White House 
Conference on Children and Youth, 
the national 4-H Club Congress, 
American School Food Service 
Association and others. NDC Presi- 
dent Milton Hult serves as a mem- 
ber of the Citizens’ Advisory Com- 
mittee of the President’s Council 
on Youth Fitness. 


Eating habits of business and 
industrial employees are the target 
of still other health education pro- 
grams devised by NDC. In this 
field, requests for help have come 
from business firms, from U. S. 
Government agencies such as the 
Department of Defense, from the 
Association of Industrial Nurses, 
the National Restaurant Associa- 
tion, the American Home _ Eco- 
nomics Association and others. 


As for the senior citizen group, 
nutritionists consistently have 
pointed out that dairy foods have 
certain special advantages for older 
persons. They lend themselves to 
efficient use in the kitchen, ease of 
serving at the table, and generally 
are easy to consume. NDC’s ex- 
perienced health education leaders 
are working on nutrition programs 
in cooperation with life insurance 
companies, service organizations 
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such as Kiwanis, the American home economics and teaching 
Medical Association’s national, fields. 
state and local committees on Dairy industry leaders freely tes- 
aging, with government agencies tify that these health education 
and others. NDC will participate programs have resulted in some 
in the 1960 White House Confer- startling sales increases in markets 
ence on Aging. where the programs have been ap- 
The complete story of NDC plied. All of which leads me to 
health education programs also in- conclude that education is the key 
cludes its film production and dis- to sales. 
tribution activities, its advertising It is an effort which calls for 
in professional publications of the support from the entire dairy 
medical, dental, nursing, dietetics, industry. 
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WASHINGTON STEEL 
CORPORATION 





12-C Woodland Ave., Washington, Pennsylvania 
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Single-Unit Plastic Box 
Protects Food Temperatures 


A PLASTIC foam portable fro- 
zen food transporter has been de 
veloped that will keep its contents 
at a steady temperature for 48 hours 
without dry ice or other refrigerant. 

Designed specifically to carry up 
to 175 pounds of frozen foods well 
within safety requirements, the Glo 
Brite Foam Plastic Freez-Safe 





Transporter 


meets the growing 
needs for distribution and_ trans- 
portation of dairy products demand 
ing sustained low temperatures. 


The foam insulation 
of single-piece construction and 
weighs only 12 pounds. It has a 
net capacity of five cubic feet. The 
unit is water proof, vermin proof, 
rot proof and will not mildew. 


core is 


It can be used as a frozen food 
island displayer and merchandiser 
in supermarkets and retail grocery 
establishments. 


Write No. 104a on Reader Service Card 
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Walls Keep Cold In 
FOR COLD rooms requiring 


walls of high thermal resistance, 
Premier Panels, Inc., manufactures 
low-temperature insulated panels. 
They come in thicknesses of one, 
two, four, six and eight inches and 
are made of resilient, fire-resistant, 
expanded polystyrene, laminated to 
polyester fiberglass on both 
for new buildings or single-faced 


sides 


to line walls or 


CoC ylers. 


existing walk-in 

The panels are of modular con- 
struction, light in weight and easy 
to install. The polyester fiberglass 
linish requires no painting, the fin- 
ish is sanitary and easy to keep 
clean; it is highly resistant to warp- 
ing, rotting, rusting or corroding. 
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Handi-Holder for Half 
Gallon Milk Bottles 


THE POPULAR Handi-Holder 
convenient for handling, pouring 
and storing of the paper milk and 
juice cartons, is now available for 
the half gallon oblong glass milk 
bottle, by Evlo Plastics, Inc. of 
Sandusky, Ohio. 


Made of 100 per cent high density 
polyethylene material, unbreakable 
it withstands auto- 
cold, 


in normal use, 


matic dishwashers, extreme 





heat or strong detergents, and is 
available in four attractive colors. 
The advanced, attractive design 


includes a trigger grip mechanism, 
insuring positive control, safety and 
convenience in handling the larger, 
heavier, more economical half gal 
lon glass bottle. 
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Capital Finance Plan 
Offered Milk Processors 


A NEW long-term (5-year) cap- 
ital financing plan for manufac- 
turers, announced last March by 


American 


Commercial Discount Corporation 
of Chicago, has met with good re 
sponse from growth companies in 
the dairy industry, Sidney [Feucht 
wanger, president, announced. 


This financing, with a minimum 
of $100,000 and a maximum oi 
$1,000,000 to any one firm has re 
sulted in long-term loans to fou 
companies in the dairy field, total- 
ing $940,000. Additional capital loan 
applications from the industry are 
pending. Growth companies havc 
found this type of financing par- 
ticularly helpful in meeting the tight 
bank credit situation. 


The plan differs from short-term 
bank lending in that the term may 
run to five years if desired by the 
borrower. No share of ownership 
or profits or voice in management, 
is desired by Commercial Discount. 
This new type of capital loan is 
based on potential earnings power 
rather than the value of fixed assets 
of the borrower, or the equity in 
the business. The usual type oi 
business loan collateral is required, 
however. 


Major emphasis in the new loan 
program is on growth possibilities 
in manufacturing. What Commer- 
cial Discount looks for in a bor 
rower is a history of company prof- 
its, ability to repay the loan, plus 
expansion possibilities and proof 
that the new funds will be put to 
constructive use. 
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Diesel-Powered Delivery 
Truck for Use in City 
THE WHITE Motor Company 


has developed a diesel-powered 
pick-up and delivery truck for eco- 
nomical, low-maintenance operation 
in congested areas, requiring maxi- 
mum maneuverability and driver 
efficiency. 


The engine is a six-cylinder diesel 
developing 130 horsepower. It is 


used in combination with a syn 





chronized 
and with short wheel-base of only 


five-speed transmission 


971% to inches. 


181% 


An important feature of the new 
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White 3016D city pickup and de- a new, yellow and blue carton, 
livery units is the installation of packed 100 disks to a box. The 
the diesel engine beneath a power- carton assures extra protection. 
tilt cab, permitting the extra short Sealed at the plant, the carton is 
wheelbases. The result is easy city easily opened and the cover then 
handling with sufficient chassis closes under its own weight to pro 
length for maximum body require- vide sanitary storage for unused 
ments of various pickups and de- filters. 


livery operations. 


Flocron was developed t rovide 
Write No. 105a on Reader Service Card pent weg oped ah oe per 


fast, economical filtration, and of- 
a fers strength and efficiency. Built 

. r ‘ in rigidity assures easy, fast han- 
Eight-Inch Filter Disks dling when inserting filters into the 


KLOCRON MILK Filter Disks “aan . lias y P 
in an 8-inch size are now available whe Me. 165 on Reader Service Car 


to New York, Pennsylvania and e 
New England dairy farmers, to ac- 
commodate strainers still used pre- Handled Paper Bucket 


dominantly in the area. 


" For Cottage Cheese 
The announcement was made by 


the Filter Products Division of A ONE-GALLON paper bucket 
Johnson & Johnson, which last July = a sturdy anny handle ows 
introduced the new Flocron non- Divini produced by the Dixie Cup 
eauze, rigid filter disks nationally ivision of American Can Com- 
in other popular sizes pany. The bucket is designed for 
a : aay packaging cottage cheese, as well 
lhe 8-inch disks are packaged in as a variety of industrial and food 





PILOT PLANT FACILITIES OFFERED 





THE HENSZEY COMPANY, INC., has announced the com- 
pletion of a pilot plant facility at its Watertown, Wisconsin plant. 
This equipment will be used for their own development projects, and 
will be available to industry in general as a research and develop- 
ment aid, 

This complete processing plant includes a new pilot model spray 
dryer with Henszey exclusive horizontal air suspension. Several 
special features have been incorporated jn this pilot dryer to insure 
maximum product flexibility and performance. A unique set of 
various types of collectors, all inter-changeable on this spray dryer, 
are available to insure maximum recovery of various types of products. 


\ fully automatic control panel insures careful regulation of 
air volumes and primary air and reheat temperatures. 

To complete the pilot plant equipment new evaporating and 
heating components have been erected to allow a full testing program 
for all types of materials. As with the spray dryer, the evaporator 
and heaters are set up with special controls to insure accurate time 
and temperature conditions, depending on the product being tested. 
All of the pilot plant units are of 304 stainless steel, polished to meet 
the highest sanitary standards. This allows them to test an extremely 
wide range of materials from industrial chemicals to the most delicate 
food and pharmaceutical products. 

Write No. 105e on Reader Service Card 











December, 1959 





products such as specialty meats, 
and soap flakes and powders. 
The handle and plain white 
buckets are shipped separately, for 
assembly by the customer. The 
bale is slipped over the bottom of 
the tapered bucket and is firmly 
seated near the top of the pail. 
Major advantages of the paper 
bucket to commercial users are its 
economy and its lightness. It is also 
an attractive merchandising and 
promotion item. 
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Lowers Price on 
Plastic Milk Cases 


A 30 PER CENT reduction in 
the price of its new all-plastic milk 
cases—from $4.50 to $3.25 —for 
volume purchasers was announced 
by the Baker Box Company, Wor- 
cester, Mass. New molding and 
production techniques make the re- 
duction possible, it was stated, a 
bare six months after the introduc 
tion of the plastic cases to the in- 
dustry at the original price. 

The same unit was competitive at 
the old price with all types of boxes, 
because of the lightness. 

Laurence L. Bauman, general 
manager of the Baker Box Co., and 
vice-president of the parent firm, 
Lovell Chemical Co., Watertown, 
Mass., reports the repriced plastic 
box will have a heavy impact on 
the case market. 

“The lighter box is easier on 
equipment, and on the men who 
handle it,” Mr. Bauman said. “The 
absence of warpage, even after 
lengthy use and caustic baths for 
sanitation, assures coordination with 
conveyor belt automation in mod- 
ern dairies.” 

Baker expects to sell six or seven 
million of its standard 16-quart 
carrying units in the next 12 
months, representing 20 per cent of 
the total market. 

The Laker company has been 
serving the dairy and_ soft-drink 
field for the past 103 years 

Phillips Chemical Company is 
supplying the Marlex rigid polye- 
thylene resin from which the cases 
are made. 
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New Large Capacity 
Multi-Stop Truck 
CAPACITY 


LARGE forward 


control delivery truck series has 
recently been introduced by the 
Diveco Truck Division, of Divco- 


Wayne Corporation. The gross 
vehicle weight in the series range 


from 10,000 Ibs. to 16,500 Ibs. 
The new truck series is desig- 
nated Dividend Series 7. It is de- 








signed for multi-stop pick-up and 
delivery service. 


The new truck may be factory 
insulated and refrigerated. Operat- 
ing temperature, inside arrangement 
and doors will be varied depending 
on the customer’s requirements. 
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First Aid Supplies 


A UNIQUE source of first aid 
materials at low prices in volume 
purchases is offered by A. J. Masuen 
Co. of Le Mars, Iowa. The firm 
carries a large and varied line of 
merchandise that includes such 
everyday items as aspirin, adhesive 
tape and bandages plus less familiar 
but essential first aid supplies. The 
firm caters to plant and office needs 
as well as to home requirements. 
The slogan, “If it’s for first aid 
we have it” aptly expresses the 
service the company offers. 

Write No. 106b on Reader Service Card 
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New Laboratory Plate 
Heat Exchanger 


A NEW precision plate heat ex- 
changer designed exclusively for 
laboratory use, that can be set up 


as a sterilizer, pasteurizer, preheater, 
regenerator or cooler has been in- 





troduced by the De Laval Separator 
Company. Designated the PL-l, 
the new plate heat exchanger occu- 
pies a space of 2/3” x 4/7”. 

The PL-1 is part of a complete 
unit that includes a hot water set, 
circulating pumps, product con- 
tainer and a panel board. In place 
of hot water, steam can be used of 
chilled water or brine. 


The complete unit can be cleaned 
or sanitized without disassembly by 
circulating a cleaning or sanitizing 
solution or steam throughout the 
system. Should visual inspection be 
necessary, the unit is easily and 
swiftly disassembled, according to 
the manufacturer. 
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Electrical Connector for 
Truck Battery Charging 





A RAIL-MOUNTED electrical 
connector which simplifies charging 
of batteries for electric industrial 
trucks has been devised by the 
Caterpillar Tractor Co. for its York, 
Penna., plant in consultation with 


engineers from Exide Industrial 
Division of The Electric Storag: 
Battery Company. The unit makes 
it easy to connect lead from battery 


Cables are led from charge: 
through sub-floor conduit, then 
along underside of bottom rail of 
battery rack, and finally through 
hole in rail to connector. The con 
nector is screwed to flange which 
is welded to outside of rail. This 
arrangement protects cable, helps 
maintain shop neatness and pre 
vents accidents which could be 


caused by workmen tripping ove! 
loose cables. 
Write No. 106d on Reader Service Card 


* 
Pure-Pak’s First Two-Litre 
Machine Shipped to Finland 


THE FIRST two litre milk pack 
aging machine ever built by the 


Pure-Pak Division of the Ex-Cell-O 





Corporation has been shipped from 
the Bluffton plant. Destination of 
the Model S-2L machine was Valio 
Finnish Cooperative Dairies’ Asso 
ciation. Helsingfors, Finland. 

Two litres are slightly more in 
volume than the domestic half 
gallon, and are less in volume than 
the imperial half-gallon. 

The Model S-2L is a modified 
version of the standard Model “S’ 
Pure-Pak half-gallon machine. 
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Bronze Globe Valves 


BRONZE GLOBE valves have 
been installed in the steam lines of 
the H. P. Hood & Sons plant in 
Eagle Bridge, New York. Accord 
ing to William Stearns, plant super 





MICROMOLD ORIGIN 


Style 510 








NYLON 16A 


Economy starts 
with using 


NYLON 16A 
' CAPS 
No chipping, 
or pitting. 


No Gaskets Used 
All Sizes Available 


Save Time and Money 











Designed for Free 
Product Flow 

















sais | Used by Leading Dairies 


E. 1. du Pont de Nemours 


MICROMOLD PRODUCTS CORP. ' ~~ * 











CONTACT YOUR LEADING 
JOBBER OR WRITE US. 


Write No. 


Yonkers, N. Y. 
YOnkers 9-2850 





Phone: 
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the valves, used in the 
boiler room and at the separator 
tank have given 18 months of main- 
tenance free service. The valves 
were developed by the Lunken 
heimer Co. of Cincinnati, Ohio. 


The valves, identified as LQ600 
valves, are made of a new alloy 
called “Brinalloy.” The alloy is said 
to be harder than 500 Brinell stain- 
less steel. A_ flat, micoroptically 
finished seat is brazed into the valve 
body and mated with the flat disc. 
Stemalloy is used in the stem. Back 
seats are located above the stem 
threads so that repacking is pos- 
sible under pressure when valve is 
wide open. 
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Medium-Weight Trucks 
And Tractors 


A NEW series of popular-priced, 
medium-weight trucks and tractors 
for delivery, hauling, and other jobs 
in the 22,000 to 40,000-pounds GCW 
range, has been announced by The 
White Motor Company. 


The straight trucks in the new 
line are known as the White 2000 
trucks with the new tractors desig- 
nated as White 2000T tractors. 
Trucks and tractors are equipped 
with OA-Series wet-sleeve gas en- 
gines. They are engineered with 
custom-design features of White’s 
heavier trucks and are available 





NEW LITERATURE 


PLATE HEAT EXCHANGER. 
A two color illustrated bulletin on 
the De Laval model P15-RC high 
capacity Plate Heat Exchanger and 
the P13-RC medium capacity Plate 
Heat Exchanger has been issued by 
the De Laval Separator Company. 
Featured are pictures of the equip- 
ment and a blueprint diagram 
showing specifications. Model P15- 
RC has an HTST pasteurizing ca- 
pacity of 30,000 to 80,000 pounds per 
hour. The P13-RC has an HTST 
pasteurizing capacity of 4,000 to 
15,000 pounds per hour. 
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UHT PASTEURIZER. An illus- 
trated bulletin describing the De 


Laval Ultra-High Temperature Pas- 
teurizer has been issued by the De 
Laval Separator Company. Pictures 
of the pasteurizer in operation and 
a flow diagram are included, as well 
as specifications for heat exchangers 
and vacuum chambers, instructions 
for cleaning, pasteurizing capacities 


with various heat exchangers and 
the results of field testing 
Write No. 107¢ on Reader Service Card 
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NEW FOUR-PAGE Bulletin of- 
fered by Sellers Injector Corpora 
tion presents a complete round-up 
of the company’s modern plant and 
tank cleaning equipment. 

3ulletin covers six models for 
heavy-duty cleaning of walls, floors, 
and process equipment. Also cov- 
ered are three models for cleaning 
entire inside area of tank cars, tank 
trucks, ships’ tanks, or stationary 
tanks. Bulletin includes brief cover 
age of two other products other 
than the cleaning equipment—steam 
injectors for steam boilers and 
manual-operated positive shut-off 
valves for highly corrosive liquids 
and penetrative fluids. 
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ROLLER DRYERS. Latest 
improvements in the Blaw-Knox 
Company’s line of roller dryers 
built for the dairy industry are de- 
scribed in Bulletin No. 570. Special 
mechanical features and materials 
of construction are included, as well 
as dimensions and production rates 
of the various models. 
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with a selection of wheelbase, axles, 
transmissions, powerplants, frames, 
clutches, and other components for 





adaptability to specific job require- 
ments. 

Custom construction features in 
the new medium-weight line include 


wide-tread front axle for easy steer- 


ing and short turning radius in 
traffic, 
Write No. 107f on Reader Service Card 
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Dairy Cleaners 
ANNOUNCEMENT of Wyan- 
dotte Deltro, a safe yet heavy-duty 
cleaner for dairy plants has been 
made by Wyandotte Chemicals’ 
J. B. Ford Division. For use in 
case and canwashers, steam-guns 
and pressure spray equipment, 
Deltro does not attack aluminum, 
galvanized iron, other soft metals, 
does not require special safety 
equipment or elaborate handling 
precautions to protect personnel. It 
is said to emulsify fatty soils, rap- 
idly remove baked-on soils and pro- 
tein films, provide powerful cleaning 
action in hard or soft water. 


_ A_companion product for Deltro 
is Cle-Chlor, Wyandotte’s CIP 
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.D 





. 
1 ' 
i ' 
' ‘ 
1 
; ' 
x ' 
i nl 
r 
1 1 
1 ' 
i 1 
; your delivery trucks. Your : 125 
1 ' 
1 ' 
1 ' 
H ' 
x ' 
1 ' 
H ' 
1 ' 
1 ' 
i 1 
' ‘ 
' ' 
H ' 
1 ' 
i ' 
t ' 
' i 
i 








THE NEW TWO COMPARTMENT ROUTE High O 
ng, BOX is just what you have asked for 
. . . A larger box to fit in the front 
J: of your delivery truck, two compart- 
ments with removable, heavy gauge 
Used galvanized product boxes. 
abl Write for complete specifications 
camel today: 
Se 
ING NO. 602-D MUCKLE MANUFACTURING CO. 
US ROUTE BOX Owatonna 12, Minnesota 
ae 
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cleaner for cold milk equipment. 
Cle-Chlor’s chemical cleaning action 
produces a brightening effect on 
stainless steel, controls milkstone 
and mineral films and reduces acid 
cleaning. Originally introduced to 
the dairy industry for CIP cleaning 
of dairy plant and farm lines, Cle- 
Chlor’s uses have been extended to 
spray cleaning of pick-up tankers, 
storage tanks and other equipment. 
Write No. 108¢ on Reader Service Card 
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Tandem Suspension for 


Trucks and Tractors 


A TANDEM suspension unit for 
trucks and tractors has been an- 


nounced by the Transmission and 
Axle Division of Rockwell-Standard 





Corporation. The unit is said to be 
economical and lightweight, offering 
true balance suspension. 

The suspension is available in two 
versions—the all-steel unit is said 
to provide weight savings up to 230 
pounds. Equipped with aluminum 
frame support brackets and torque 
rods, an additional 80 pounds may 
be saved. 
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Unit Monitors Up to 100 
Temperature Points 

THE Simultaneous Temperature 
Alarm Readout (or S-T-A-R) re- 
cently developed by Fischer & 
Porter Co., simultaneously monitors 
up to 100 temperature points — de- 
pending upon the number of 10-unit 
panels it contains —and is so de- 
signed that when any one of the 
temperature points being sensed 
reaches the temperature indicated 
on its control dial, an alarm is 
sounded, and the critical point 





identified by a numbered light on the 
control panel. 

The S-T-A-R provides direct 
readings on the Fahrenheit scale 
with an over-all accuracy + 3° F., 
and is compatible with the F&P 
Millisecond Operations Recorder. 
Interchangeable printed circuit 
cards are used throughout; there 
are no moving parts, no vacuum 
tubes — the unit is completely tran- 
sistorized. Construction is of the 
standard relay rack type, and the 
S-T-A-R -is available in self-con- 
tained standard cabinets or in in- 
dividual racks for designing into 
standard panels. 
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Low Capacity Proportion 
Pump on the Market 
A PLUNGER-TYPE, 


capacity proportioning 


small 
pump for 





the accurate and efficient chemical 
treating of small, low pressure 
boilers has been introduced by Pro 
portioneers (division of B-I-F In 
dustries, Inc.,) manufacturers of 
process instrumentation, equipment 
and systems for positive control of 
materials in motion. 


The Proportioneers Model 1107 
Adjust-O-Feeder provides low-cost 
injection of boiler treatment chemi- 
cals in boilers. It is useful for 
treating make-up water, or for con 
stant feeding at low rate. 
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16-Oz. Container for 
Pressurized Whipped Cream 


THE 16-OUNCE aerosol con- 
tainers now in use by Borden’s and 
Super Whip Sales Company to 
package their pressurized whipped 
cream and whipped toppings are 
evidence of the industry trend to- 
ward larger packages. Containers 
are manufactured by Continental 
Can Company. 
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Deluxe Milk Cooler 


INTRODUCTION OF the BTC 
Deluxe Milk Cooler, has been an- 
nounced by the Refrigeration Divi- 














CUT DELIVERY COSTS 








86c PER DAY RENTS ICS 
PORTABLE STORAGE PLANTS 


Temperature from 32° F. 


to -20° F. 






‘*HANSEN’S’’ 





RI-VAC 











@ Fewer deliveries ip 
° Increased Sales 2 Produce a mild pleasant flavor, 
@ Eliminate dry-ice cost 2 > desirable for fermented milk 
@ 90% less novelty W products and cheesemaking. 

18 


breakage These cultures are capable of 


high flavor production. Also ex- 


4 
Self defrosting. Delivered complete 6 
. cellent for cheesemaking if over 
5 


ready to use. Plug in for power. 


INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER WICHITA, KANSAS 
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Culture No. 


ripening is avoided. 
USE A FRESH BOTTLE REGULARLY 






ANSEN'S LABORATORY, 
MAPLE ST., MILWAUKEE 14, 





INC. 
wis. 
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al 
re sion of the Brewer-Titchener Corpo- ting — solutions and liquids drain “Pour-Easy” Rack 
vd ration. Designed to attract customer dry. Easily cleaned, they may be re 
n attention, the milk cooler is fin- autoclaved repeatedly. Presently For 5-Gallon Pails 
of ished in hi-baked white enamel and available in 1, 2, 5 and 10 ml. capac Peayen : aD ; 
ished in hi-baked w available in 1, 2, 5 an . Capa rr EAS , ee 
nt trimmed with stainless steel top ities, additional sizes and styles will : — faa a Y a mows 
of and vertical corners. Stainless steel be added to the series ee oh cng ' val ihe ail 
sliding or lift lids are available. - : Corporation balances J-gallon pails, 
" aes : ee * \nother addition to the Nalge eliminating lifting and waste by 
M Offered in two capacities, 7.2 or line of plastic apparatus for the lab- spilling. The rack fits all size 5- 
st 14.4 cubic feet, the BTC cooler is oratory is a series of graduated mix gallon pails, with or without bails, 
1- constructed for wet or dry use and ing cylinders, made of polypropy 
or comes with either a stainless steel lene. They are calibrated to contain, 
. ee me graduated from the bottom and de- 
t _ = signed with pourout. Volumes are 
7 easily and accurately read. The 
ed octagonal base provides stability 
Nalgene graduated mixing cylinders 
r are available in six sizes— 25, 50, 
100, 250, 500 and 1,000 milliliters, 
n j ' with subdivisions graduated in 1, 2, 
5, 10, 20 and 25 ml. respectively. 
i dimensions are in accordance 
i | All d 1 
~ | =e with Federal specitications for glass. 
e Write No. 109c on Reader Service Card 
e 
or virgin copper tank. The inside ’ 
tank area is free of tubing or grills Round Containers for 
for thorough sanitary cleaning. A Mi 
+. ; ilk Product. . 
five-year warranty is available on Ice y od is heavily constructed and will not 
the hermetic condensing unit. THE DAIRY FRESH Ice Cream tip or sway. It permits any material 
Write No. 109a on Reader Serive Card Corp. of Greensboro, Ala., has to be poured from 5-gallon pails 
e adopted a Sealright “threesome” of into small containers or bottles 
round containers for their new without spilling. 
Tachograph Now Records hi/lo ice milk product. Conscious Write No. 109e on Reader Service Card 
‘ re of the low calorie selling point of 
Driver of Vehicle ice milk, this Alabama firm has e 
ee , ' - produced a very successful frozen 
A NEW model of the VDO Tach- ators sieiaiaa e . bear . . ° 
ograph has been announced by Eng- Scscert program, that % rapHmy Gallon Filler for Liquids, 
ler Instrument Company. It is called Semi-Liquids, Semi-Solids 
the driver change model. Besides ‘ eek : wees 
recording in chart form a permanent \ 7 LINE, +e type filling 
and accurate record for uninter- machine, the G-59, which fills, at 
rupted periods up to seven days of wes gallon a stroke, from 20 to 40 
speed, mileage and whether the ve- gallons per minute with liquid, 
hicle is moving or stopped, this semi-liquid and semi-solid products 
- model also will record what driver has been introduced by The Filler 
1 was driving the vehicle at any given Machine Company. The filler util 
a dae ’ ? izes the bottom-up method that is 
1 Write No. 109b on Reader Service Card said to prevent the formation of air 
é pockets and assure accuracy of fill 
bd The unit features a “no jar, no fill” 
m . device that is said to save product 
| Plastic Lab Apparatus ae o. 3 by preventing the valves from dis 
THE NEW line of. calibrated gaining momentum in its market charging when there are no con 
MF eb os ; ‘ “ area. ainers < > No} . £ T 
volumetric measuring instruments in — ; tainers at the point of fill. The 
polypropylene announced by The The threesome containers are in unit's simplicity of design allows 
Nalge Company includes Nalgene 12 oz., quart and half-gallon sizes. for quick dismantling for cleaning 
PR pipets. The polypropylene They are printed in red and black or for changing over to 1% gallon 
r pipets are said to be rigid, chemical with a solid red cover rim. The or quart size containers. 
resistant and heat resistant. Uni- Dairy —_ _ shield and the hi The hopper and all contact parts 
2 formly tapered tips, identical tip (protein)/lo (fat) logo are carried are of 18-8 stainless steel and 
q openings for each size and no vari- through on all three containers, copper-free alloy, while other parts 
ation in length of calibrations are both on the sides and covers. are of heavy gauge construction. 
assured. The pipets are non-wet- Write No. 109d on Reader Service Card Write No. 109f on Reader Service Card 
Doering Improved Butter Converting 
DOERING PATTY-PRINT MACHINES a ' 
MODE W - d p P : M ; 
: rapping and Patty-Print Machines 
NEW MODEL 3 ACW ONE POUND ELGIN PRINTER 
AND OVERWRAPPING MACHINE 
or, This machine High Speed — 4800 Ibs. per hour. 
ilk 
—_ — a NEW MODEL HYC HYDRAULIC CUTTER FOR 
of perfec 
gatiinn gun te. BUTTER CUBES 
of e Pre-cuts cubes for further processing. ALL NEW POWER SOURCE 
X= 
% ONE-MAN 
acl OPERATION Cc. DOERING & SON, Inc. 
y ee : 1375 W. Lake Street - CHICAGO 7, ILLINOIS 
"7 For large plants Doering makes a Write for 
4} 1200 Ib. per hour PATTY PRINTER complete 
NC. ; or Drigt; } ? , 
needing only 2 operators. information Butter Printing and Packaging éqguipment 
Card Write No. 109 on Reader Service Card 
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NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be $ 
furnished direct from this office. Write to s 
ETC Box Number (as indicated), care of : 
EQUIPMENT — SERVICES — PERSONNEL - ° American Milk Review and Milk Plant . 
. * . . n 
To ensure appearance of your ad in a given issue, copy should be in our hands Monthly, 92 Warren St., New York 7, N. Y. : 
revious month (i.e., copy in by October 15th for November issue). ' ee 1 
by the 15th of the p (i.e. copy Y NOTICE: The publisher disclaims any re- F 
FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, sponsibility for the reliability of parties : 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. — advertising in our Classified Opportunities 
lightface, per word............$ .10 Boldface, per word wu oS Section, or for the truthfulness of state- 
Minimum Charge . ssscses Oe Minimum Charge ................ 3.00 ments made in such advertisements. In ‘ 
HELP OR POSITION WANTED answering such ads, ask for references | 
lightface, per word...........$ .05 Boldface, per word... if parties are unknown personally, before 
Minimum Charge ... ace Minimum Charge ..... sending money. Our readers are requested 
BOX NO., DOMESTIC (additional)....$ .50 BOX NO., FOREIGN (additional)........ $1.00 to assist us in keeping unreliable parties | 
{In counting the number of words, please remember to include the address. This pee advertising by reporting suspicious 
applies also to box numbers.) — 
DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. We reserve the right to refuse to accept 
No classified advertising will be accepted to run with borders or special spacing. All advertisements which we believe are detri- 
such advertisements are considered “Display” advertising and will be billed at regu- mental to the dairy industries. 
jar display advertising rates. (Rates and mechanical requirements on request.) 
PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 
EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
WISHING A MERRY CHRISTMAS SPECIALS —Stainless steel—14 and 28 BARGAINS FOR SALE— 
AND HAPPY NEW YEAR TO OUR Valve Cemac FILLERS can be equipped The RUDERMAN MACHINERY EX 
FRIENDS AND CUSTOMERS. GORDON for % gallon rectangular bottles; 1500 CHANGE of Gouverneur, N. Y., one of the 
EQUIPMENT COMPANY, 6530 WEST and 2500 gallon Vertical S.S. TANKS; largest diversified Machinery and Equip 
JEFFERSON, DETROIT 17, MICHIGAN 1000, 2000, 3000, 3500 and 4000 gallon ment Dealers in America, can furnish you 
WILLIAM AND BUD GORDON. Horizontal insulated 8.8. Storage VATS; with all your needs in modern ICE CREAM 
5 eS ee ae ee a —_ 2—3000 gallon Horizontal Ammonia te- and MILK AND MILK PRODUCTS PLANT 
FOR SALE: Jr. VACREATOR; 3—1500 frigerated S.S, Storage VATS: 2700 and EQUIPMENT. ELECTRICAL EQUIPMENT 
lb, CHURNS; 3-500 gallon Holding VATS; 2100 gallon 5.5 Prue k TANKS and of every description also available. Our 
2—500 gallon FOREWARMERS; * Buflo- PRAILERS; 150 and 300 gallon h reamery PRICES ARE RIGHT... but a fraction 
vak Double Drum Milk DRYER. Write to Package ¢ ontinuous FREEZERS. of the original cost. Write, wire or phone 
PAUL A. SCHULZE COMPANY, St WE FLY TO BUY your needs. Full information and ‘prices 
Louis, Missouri. 12-M-59 LESTER KEHOE MACHINERY CORP will be promptly supplied. 
eee i 2581 Richmond Terrace THE RUDERMAN 
“FOR SALE: Glass front Ice Cream Staten Island 3, New York MACHINERY EXCHANGE 
CABINETS; also some self-defrosting Gibraltar 7-3410 4 pan 
‘ Tine: « ; m Be 80 West Main Gouverneur, N. Y. — 
CABINETS; all in very good mechanical ; 2-M-59 Phone: 333-334 
condition and appearance; can be used ~oe—eamemenaes . 12-M-59 
immediately for ice cream. Write to: Box PRICED TO SELL: 3500-2000-1000-500 os its Sebt 
243. 12-M-59 gallon Insulated Milk Storage TANKS; FOR SALE: Used Heil Pickup TANKS 
1800-1250-500 gallon single shell HOT in all sizes from 1,500 gallon up. Both 
FOR SALE: HALF-GALLON PURE- WELLS; 2875-2500-1750 gallon Truck adel aaa ‘ pin Re pa 
- . TON - Pa ms Wehr en » & : * nee truck-mounted and _ trailerized available. 
PAK CARTON FILLERS, brand new; TANKS; Model 4-9-S Buflovac Single Effect . : : " Tess , 
‘ : : = nur on 6%.440n% 400s1¢60* ow Some units complete with Trucks. Write 
direct from manufacturer; 500 % gallons EVAPORATOR; 42”x120”, 32”x120", 42”x to: STUART W. JOHNSON & COMPANY 
per hour; satisfaction guaranteed, $1,895. 90”, 32°x72” 3uflovac and American idee sian leetecanrie . “19-M-59 
Write to: WARD C. CRAMER ASSO Double Drum DRYERS; 20,000-15,000 Ib eh ie ‘ gs P = shail te 
CIATES, INC., 551 Boylston Street, Bos- hr. complete Cherry-Burrell H.T.S.T. PAS ian Sct aT ta ee 
ton, Mass. 12-M-59 TEURIZERS; 72” and 60”, Mojonniei FOR BUTTER PATTIES: WAXED 
— _ _ Vacuum PANS; Doering late Model N. J. U-BOARDS, 6”x15%", 16 point double 
FOR SALE: 300 gallon Kaestner ‘‘Util 1,000 lb/hr. and over High Speed Butter white, $9.00 per thousand or 514%4"x6%”, 
ity’’ PASTEURIZER; 500 gallon Tolan PRINTERS; Morpac late Model JQE Con $3.00 per thousand. Samples cheerfully 
Vacuum PASTEURIZER; 500 gallon tinuous WRAPPER for % Ibs.; Many sent upon request. Write to: BORAX 
Cherry-Burrell ‘“‘“MIX MAKER’’; 400 and additional items. BEST EQUIPMENT PAPER PRODUCTS COMPANY, 350 East 
500 gallon Refrigerated Holding VATS; COMPANY, 1737 W. Howard Street, Chi 182nd Street, Bronx 57, New York. 
Cherry-Burrell 19 plate all S.S. COOLER; cago 26, Illinois. AMbassador 2-1452 12-M-59 
GV 20 Cherry-Burrell Vacuum FILLER; 12-M-59 
6, 7 and 10 Valve Gravity Type FILLERS; e io dain. aaa ain cinemas seen “ FOR SALE Seven, direct draw Sani 
Mojonnier Dawson Container FILLERS FOR SALE—STAINLESS STEEL MILK Shake, Milk Shake MACHINES, Mfg’d. by 
for Canco and Pure-Pak: HOMOGENIZERS PREHEATERS _ General Equipment Company. All stain 
125 to 1500 gallon; 100 to 500 gallon Ste-Vac SV—No. 40 £0,000 lb/hr. less steel, 2 years old, in excellent condi- 
PASTEURIZERS; 3 CPM Rotary, 4 and Mojonnier No 40 10 24,000 lb/hr. tion. Six Upright Models, One Counter 
8 CPM Straitaway Can WASHERS; 40-80 Mojonnier No. “ps 10 33,000 Ib/hr. Model. Priced to sell. Write to: TRIANGLE 
and 150 gallon Continuous FREEZERS; Mojonnier No 96—10 53,000 lb/hr. DAIRY, 3310 Gekeler Lane, Boise. Idaho 
COMPRESSORS, Freon 15 H.P. Frick; Harris No, 32—10 18,000 lb/hr. 12-M-59 
Ammonia 3x3, 6%x6!2; 7%x5 Frick Am Harris No. 42—10 25,000 Ib/hr. 
monia Booster; Sweet Water COOLERS: BEST EQUIPMENT COMPANY, 1737 FOR SALE 1 42x90 Buflovak toll 
SEPARATORS; CLARIFIERS; Milk W. Howard Street, Chicago 26, Illinois DRYER. 1 32x90 Buffalo Roll DRYER 
PUMPS, Centrifugal and Positive. Many AMbassador 2-1452. 12-M-59 Write to: L. L. CHAFFEE, Morrisville 
other items. Send us your. inquiries — ~— Vermont 12-M-5% 
What do you have for sale? FOR SALE: Harris Double Effect Milk - D 
WE FLY TO BUY EVAPORATOR with condenser, Jets, FOR SALE 1 Continental sSottlh 
LESTER KEHOE MACHINERY CORP Pumps—handled 16,500 Ib/hr. of skim to WASHER, Serial No. SS-5655044, 10 
2581 Richmond Terrace 2% solids. Must vacate building. BEST Wide, up to 140 per minute. Very good 
Staten Island 3, New York EQUIPMENT COMPANY, 1737 W. Howard condition. Contact E. T. Foley, FORE- 
Gibraltar 7-3410 Street, Chicago 26, Illinois. AMbas MOST DAIRIES, INC 4th and Poplar 
12-M-59 2-1452. 12-M-59 Streets, Philadelphia 23, Penna. 12-M-59 Ir 
m 
Cc 
’ 
m 
THESE ARE TYPICAL COMMENTS.... GUNDLACH’S 
ee = ° ° 99 
Good Training, Not Like a Convention. 1960 F 
ee . . * ” ~ 
Saved $12,000.00 With a Clirtic Idea. MILK MANAGEMENT 
Come and see for yourself. CLINIC 
WRITE G. P. GUNDLACH & CO., CINCINNATI, OHIO MARCH 29, 30, 31 
I 
Write No. 110 on Reader Service Card Vv 
110 American Milk Review and Milk Plant Monthly [ 
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FOR SALE: Complete Receiving Room FOR SALE: Continental 6 Wide (30 t« FOR SALE: 12,000 LBS. PER HOUR 
including a Fairbank 500 lb. Dial SCALE 66 per M. Model S) % gallon WASHER, C-B H.T.S.T. FRAME and PLATES ONLY, 
$100. 1 Cherry-Burrell Model 60 Stainless nearly new. Heil 14 Wide (108 per Min. painted frame with 95 S.S. Plates, 3% 
Steel 600 lb. capacity Receiving TANK Qt.) WASHER. All Stainless Steel Weigh years old. Model J43 Super Plate. $2495 
$300, 1 Cherry-Burrell Model 450 Stainless ing Outfit with 1000 Ib. Scale. C.B. Spray Write to: M D EB CORPORATION 562 
Steel 400 lb. Capacity suspended type VAT, rectangular 200 gallon. Milwaukee Tenth Street, Detroit 16, Michigan. | oa 
weigh TANK $600. 1 Damrow 4 can per 10 Valve Vacuum FILLER. 4x4 and 3x3 12-M-59 
minute Straightaway Can WASHER $600. Frick Ammonia COMPRESSORS. Write 

1 DeLaval Model 166 CLARIFIER Stain- to: ST. LAWRENCE DAIRY, Reading, FOR SALE: ILLINI SOUR CREAM 
less Bowl and Discs $1500. 1 Cherry-Burrell Penna 12-M-59 COAGULATOR. Made especially to give 
8 Wide Model E Bottle WASHER *% pint smooth velvety texture, HEAVY VIS- 
to % gallon square bottles $700. 1—3x3 FOR SALE: USED EQUIPMENT 3x2 COSITY, fine natural flavor and aroma. 
Frick Ammonia COMPRESSOR complete COMPRESSOR, 7 ton and 40 ton Receiver INCREASE SALES WITH THIS FINE 
with Motor and Base $150. 1-409 lb. Am- and Condenser, 48 tube Cabinet COOLER PRODUCT. Instructions for producing the 
monia RECEIVER $225. 1000 Aluminum Mojonnier Senior Cabinet COOLER, Can finest sour cream included with each order. 
and Wire CASES '% pint to quarts each FILLER, 72MM Hand CAPPERS, Mojon Packed- Pints- Quarts- Gallons. Order a 
$.65. 1-40 Quart York direct expansion nier Dawson Hand FILLER for Pure-Paks supply today and start making the best 
jarrel type Ice Cream FREEZER $200. 1 % pints and % gallons, Bagby RIS Seal SOUR CREAM obtainable. ZEIGLER & 
Combination Unit Battery CHARGER and king, C.P. No. 27 FILLER, C.B. GV61 SON, Box 253, 1530 E. 27th St., Topeka, 
WELDER $150. 4 Divco delivery TRUCKS and C.B. No. 72 Glass FILLERS, 300 Kans. 12-M-59 

now in daily use each $200. 2 Electric gallon VISCOLIZER, 300 gallon M.G a 
driven 12 bottle milk TESTER each $25. HOMOGENIZER, 800 gallon York HTST E - ; : ‘ : = 
Above Equipment is used, but in extra good Wright 200 gallon Rectangular PASTEUR FOR SALE: One K-24 Gallon FILLER 
condition. Prices quoted are F.O.B. our IZER, C.B. 37ce 200 gallon PASTEURIZER 6MM, gallon to half pint, Grav-Vac, One 
plant. Write to: MILLERS ALL STAR C.B. PREHEATER, Pickup TANKS Specialty Brass 2%” Gallon FILLER, 
DAIRY, 656 E. MeMillan Street, Cincinnati Continental 6 Wide '% gallon Model O cover caps. One 4-foot Rogers 8.5. PAN, 
6, Ohio. Phone WOodburn 1-2474. 12-M-59 WASHER, 3 CPM Rotary Can WASHER single effect. One Ste-Vac No. 20 all 8.S. 
pie 11 foot and 8 foot pipe wash TANKS complete controls. DeLaval SEPARATORS 
Marschall Methylen blue test bath, C.P No. 192-92-45 and smaller machines. One 
FOR SALE: COMPLETE LINE OF 50 gallon flavor TANK Waukesha 10BRB Westphalia SEPARATOR with 8.8. Bowl. 
USED PROCESSING EQUIPMENT AND and 55BB PUMPS, 30 Ib. Butter SCALE PASTEURIZERS 150-300 Gallons. Coil 
SUPPLIES. USED SQUARE OR ROUND Torsion balance, DeLaval Units No. 136, VATS 300-500 Gallons. One 1,500 Gallon 
BOTTLES ¥% pints thru gallons. USED 142, 172 192 166. 36W and Riteway Storage TANK. Ice BUILDERS: King 
WOOD AND WIRE CASES for glass or Triumph, Taylor Recorder No 1657. Zeero, Cherry-Burrell, Buildice, one to six 
paper bottles. REPAIR AND REBUILD- American No. 8152, Bristol No. 1992, 1 ton. Can CONVEYOR, Drive, Take-Up and 
ING SERVICES for sanitary valves, Lot Indicating THERMOMETERS, 30 Curves. FORE-WARMERS, stainless. An- 
— Indicating and Recording Thermometers, gallon single shell Surge TANK, S8.S. Fit- derson Cream STRAINER 600 cans per 
: temperature regulators and positive pumps. tings cart. All of the above may be in hour. One %-Lb.. Morpac WRAPPER 
LOW PRICES ON LEATHER PLUNGER spected at Lake Geneva Wisconsin. Also Creamery Package, Manton-Gaulin HOMES 
SEALS FOR C.P. AND M.G. HOMOG- available—25 HP Cleaver Brooks BOILER and VISCOLIZERS. Two 200 gallon Man- 
ENIZERS. PLEASE SEND US YOUR Vilter Storage BIN, and 8 Wide Con ton-Gaulin Model ‘‘E’’ HOMOS, 2-stage 
eX INQUIRIES. Write to: STUART W. tinental ™% gallon WASHER Send for stellite seats and ball valves. One Triangle 
the JOHNSON & COMPANY, LAKE GENEVA. complete details on any items. Write to FILLER, quart to half pint for American 
uip WISCONSIN. CHESTNUT 8-4451. 12-M-59 STUART W JOHNSON & COMPANY. Can paper bottle. One half-gallon Pure 
you a See 611 Main Street, Lake Geneva. Wisconsin Pak FILLER. Following machinery all in 
AM : 12-M-59 one plant for inspection: One 45 HP Pack 
NT FOR SALE: TWO 4000 LBS. PER HOUR - age BOILER, oil burner, 8-can per min 
NT ELECTRO-PURE HTST UNITS, 7 years FOR SALE: 6 Foot Harris Stainless One Lathrop Can WASHER. CONVEYOR 
Our old, excellent condition, regasketted sum- Steel EVAPORATOR 5 individual triple 750 Ib. Weigh CAN, 500 gallon Drop 
ion mer °’58. Complete with all instruments ring, single-layer coils, 285 square foot TANK, Dial SCALE, Mojonnier COOLER 
one and accessories, including timing pump heating surface. 40” diameter. Counter- One 3,000 gallon Storage TANK. Write 
ices and S8.S. Diversion Valve. $3600 each current type condenser. Write to: M« to: CENTRAL-WEST, 17815 So. Sayre 
Write to: M D E CORPORATION, 561 DONALD DAIRY, Chesaning, Michigan Avenue, Tinley Park, Illinois. Phone KE 





Tenth Street, Detroit 16, Michigan. 12-M-59 logge 2-2644 12-M-59 


= | The Best “Present” You Can Give Your Business 











ite 

rY. 

50 BARKER “2 in1’’ Double Top Ring Case 
vm WITH FAMOUS “FLOATING” CORNER CONSTRUCTION 
its Have you ever carefully examined your “scrap pile” of cases . . . cases with loose or missing 
ast metal corners? The bigger this pile, the more money you lose. That’s why it pays to buy 
59 BARKER. You never find a BARKER Case with- 

sa out its corners. BARKER “2 in 1” Sheet Metal 

by Corners - - extra wide - - with “floating” con- 

of struction permits the corner to absorb terrific 

= shocks without breaking loose. And only BARKER 

10, has DTR (Double Top Ring) guaranteed con- 

~ struction that prevents vertical wires from being 

r —~ NE-MP-DIR 16 Ot. or 9— Vo Gal. bent inwardly or broken at the top. No marred 

on (Pot. Applied for or punctured cartons - - perfect for manual or 

DIR Available on All Barker Paper Cases automatic casing. 





BARKER ‘*‘ JUG-SAVERS’’ for Paper and Glass Operations 


Interchangeable stacking with 16 quart or 9 half-gallon paper cases. “Sleeve-type’ compart- 





ment dividers (in both 2 gal. oblong and gal. sizes) protect jugs from inter-collision breakage. 
Carefully engineered corner construction permits “straight down’ bottle insertion for auto- 
matic casing - - an exclusive BARKER feature. 





No. 611-118 6 Oblong 2 Gallons 


For Lower Case Costs in 1960, Get the BARKER Facts Now AUTOMATED OR REGULAR USE 


3 AR KE Gi Eastern and Mid-Western Factories to Serve You 
BARKER EQUIPMENT COMPANY 








Better Engineering * Better Cases 1259 SEVENTH STREET KEOSAUQUA, IOWA 


Write No. 111 on Reader Service Card 


nthly December, 1959 111 


e Card 
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EQUIPMENT FOR SALE 





FOR SALE: C-B 300 gallon Model 35CC 
Serial 300s 30 Spray PASTEURIZER, 
$500; 3—10-ft. lengths of Can Conveyor, 
$4.00 per ft.; 90 degree Conveyor Curve, 
$25; Model 102 Serial 12342 Anderson 
Hand Mold FILLER, $200; Toledo Model 
1321 CX overhead suspension Dial SCALE 
capacity 500 Ibs., $200; Model L.D. 5 
Monoblock 2875 RPM, Style 179, 2 HP 
Worthington PUMP, $125; Several hundred 
4% pint Cumberland 

Doering Butter 


24 bottle tall 
CASES, $1.00 each; 
PRINTER Model E-34, $50; 3-Phase 7% 
HP MOTOR, 220V, $50; Fairbanks-Morse 
STOKER, Model 185, $100; Phillips float 
control system type 101, Serial No. 14240, 
$150; Fairbanks-Morse deep well turbine 
PUMP, 100 ft. 4 in. column, 5 stage, 7% 
HP motor, 60 gallon per minute, complete 
with storage tank and controls, $650; 
Model 32C C-B Plate COOLER, Serial No. 
481995, has 36 well gasketed plates, was 
used as raw milk cooler, 10,000 lbs. per 


square 


hour, 65 degree to 38 degree using sweet 
water, excellent condition, $1,200; C-B 
GV 10 bottle FILLER, vacuum Model GV 
10, Serial 721; 3 Crown Cork and Seal 
Dacro capping heads, 38MM Model C, 
Serial 202, also conveyor, lateral curve 


type, gear head drive, inquire about price; 
5x5 York COMPRESSOR, unusually good 
condition; 15 HP Brook 3-phase induction 
type DP frame 326, 220-440-V 1730 RPM, 


Serial No. 326x27436 (New). Write to: 
BROWN ICE CREAM AND MILK 
COMPANY 


331 College St., Bowling Green, Kentucky 
Telephone Victor 2-5624. 
12-M-59 


FOR SALE Jensen Cabinet 
COOLER, all 8.S 


Cream 
» approximately 6 ft. 


long in four sections, fully enclosed, with 
a cream capacity of 10,000 Ibs. per hour, 
this was bought in 1950 and is in very 


ood condition; Toledo over and under bulk 
butter SCALES; Toledo Platform SCALES 
ix4 foot. 500 gallon FOREWARMER; 200 


gallon Dump VAT, §8.S. liner, tin-copper 
coil; 2 Ovi-Koil Holding VATS, 600 gal 
lons each, rectangular, S.S. throughout 


with covers painted on the outside; Crano 
600 gallon FOREWARMER, S§.S. inside 
and coil with covers painted on the out 
side; 4 Viking Bronze PUMPS, 1%”, com 
plete with base and motor; 2 Wood Cherry 
Sani-Drum butter CHURNS, 1000 Ib. ca 
pacity, complete with motors and starters: 
300 gallon Cherry Holding VAT, S.S 
lining; Davis cream FILTER; approxi 
mately 30 foot of Double Conveyor Track 
1 Damrow Straitaway Can WASHER, 6 
cans per minute. Write to: SHERMAN 
WHITE & COMPANY, Goodland, Indiana 
12-M-59 

SPECIALS—No. 176 Canco Filling MA 
CHINE, immediate delivery. Also No. 334 
and No, 75 Canco MACHINES; Edlo Twin 


Pak MACHINE for Canco Containers 
Jensen Cabinet Mix COOLER, 3-60 tube 
wings; 30 and 50 H.P. Clayton BOILERS 


Doering Tub Butter CUTTER; 1000 1b 
Doering Butter PRINTER; Morpac % Ib 
Butter WRAPPER. 
WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP. 
2581 Richmond Terrace 
Staten Island 3, New York 
Gibraltar 7-3410 
12-M-59 








EQUIPMENT FOR SALE 


STAINLESS STEEL LIGHT WEIGHT 


PICKUP TANKS AND BULK TRANS- 
PORTS. New Stock of used units—will 
convert to your requirements—well 
equipped shop for all service problems. 


OUR RENTAL PLAN—is always ready 
to assist you cn long or short term lease. 
Write to: THE BRODIX CORPORATION, 
U. S. Hwy. No. 22, Box 6, Dunellen, 
New Jersey. PLymouth 2-9300. 12-M-59 


FOR SALE: Rogers 6 foot Special all 
stainless steel Vacuum PAN, complete 
$4500. Write to: SANNA DAIRIES, INC., 
Menomonie, Wisconsin. 12-M-59 

FOR SALE: 6’ Dia. VACUUM PANS. 
24°°x36"", 32°°x62°, 32°°x72", 42x90" and 
42’x120’ DOUBLE ROLL DRYERS. Write 
to: PERRY EQUIPMENT CORPORATION, 
1409 N. 6th Street, Philadelphia 22, Penna. 

12-M-59 


BOLLERS: HIGH 
Carry a large selection of ASME National 
Board high pressure boilers, gas, oil and 
coal fired, ranging from 10 to 1,000 h.p. 
Each guaranteed in excellent condition. 
Sale sheet and complete data sent upon 
request. Write to: WABASH POWER 
EQUIPMENT COMPANY, 9750 Skokie 
Bivd., Chieago, (Skokie), Illinois. 12-M-59 
FOR SALE: 3—Cherry-Burrell Super- 
homeo HOMOGENIZERS. (2) 1200 gallon 
per hour, (1) 930 gallon per hour, excellent 
condition, only used about six weeks out 
of each year. 3—Flexflo PUMPS for above. 
1—Complete spare block for Superhomos, 
Machines may be inspected at any con- 
venient time. Write to: Box 230. 12-M-59 





SURE. We 





FOR SALE: 1 Buflovak No. 750 Spray 
DRYER, Stainless Steel. Purchased New 


1952. Available Immediately. Write to 
PRATTSBURG CREAMERY COMPANY, 
INC., 155-25 Styler Road, 


Jamaica 33 
5¢ 


New York, 12-M-59 





FOR SALE: Coil PANS, stainless steel 
>’ and 6’ pans all in good condition. Write 
to: HENSZEY COMPANY, INC., Water- 
town, Wisconsin 12-M-59 


FOR SALE: (2) O&B all stainless 150 
sallon PASTEURIZERS. O&B 2% per 


minute Can WASHER. Smith Lee Cello- 
phane Hooding MACHINE B-H 40. C-P 
Jr. Plate COOLER. C-P Sweet Water 
TANK and COILS. Brunswick COM 
PRESSOR 4 Ton. C-P 4 Wide Bantam 
WASHER. Weukesha positive PUMP. 


Sharples CLARIFIER. Cherry-Burrell 6-18 
FILLER. 200 gallon C-B HOMOGENIZER. 
Gas fired 12 Horse Dutton BOILER. Girton 
Weigh TANK; Fairbanks SCALE; DeLaval 
SEPARATOR. Assorted Sanitary Piping 


and Valves. Write to: MAPLE GROVE 
DAIRY, 601 Forest Avenue, Jamestown, 


New York. Phone 5-1722 12-M-59 


FOR SALE: 12 
20 squat half-pint CASES. 
McDONALD DAIRY, 617 
Flint, Michigan. 


Quart Wire CASES and 
Write to: 
Lewis Street, 

12-M-59 
Model 140 B Dual Milk 
(Pure-Pak quarts) equipped 


FOR SALE: 1 
DISPENSER 


with cold weather heater bearing Serial 
No. 357; brand new, still in crate. For 
further information, price, etc., Contact 


SUNNYBROOK 
O'Mara, 


DAIRIES, INC., E. S. 
Bradford, Pennsylvania. 12-M-59 





EQUIPMENT FOR SALE 


FOR SALE: 4 Dariomatic Vending MA 





CHINES, 1958 Model 505-used very little 
4 Row Vender. 25c changer. Write to 
CLOVER PRODUCTS, $323 Sandusky 
Avenue, Cleveland 5, Ohio. 12-M-5% 

FOR SALE: 1 Cemac 14 Valve Right 
Hand FILLER 38 or 48MM Valves, 2 
pints to % gallons rectangular. Rebuilt 
August 4, 1959. Phone or write: FOGG 
DAIRY SALES, 257 N. River Avenue, 


Holland, Michigan. EX. 2-3269. 


12-M-59 
FOR SALE: Two (2) 800 gallon stain 
less steel lined Cheese VATS — mild steel 
exterior excellent condition. Write to 
FRIENDSHIP DAIRIES, INC., 41 N 
Moore Street, New York 13, New York. 

12-M-59 


FOR SALE: Minnesota Spray DRYER, 
also Mojonnier Vacuum PAN; 3 Milk Stor 
age TANKS 3000 gallon each; 2 Storage 
TANKS 1000 gallon each; HOMOGE 
NIZER. Write to: WILLOW DALE DAIRY 
FARMS, Antioch, Illinois. 12-M-59 


FOR SALE: (1) 3750 gallon TRANS- 












PORT TANK—$5750. (1) 2000 gallon Farm 
Pickup TRUCK TANK—$4950. Write to: 
HACKETT TANK COMPANY, 541 South 
10th Street, Kansas City, Kansas. MAy- 
fair 1-2363. 12-M-59 
FOR SALE: Good Used Milk Plant 
EQUIPMENT. Write us as to your needs 
and we will mail late list of available 
items with prices. Write to: OTTO BIE- 
FELD CORPORATION, Watertown, W 


consin. 


12-M-59 


FOR SALE: Used 
2000 gallon Pick up 
Trucks. Write to: JACOB 
COMPANY, Fond du _ Lae, 
Phone: WAlInut 2-5020. 


1500, 1700, 
TANKS. 


1800 and 
Some with 
BRENNER 
Wisconsin 
12-M-59 


FOR SALE: One Lathrop Paulson Strait- 





away 13 CPM Can WASHER, One Mojon- 
nier No. 90 Vacuum FILLER, both in 
good condition. Contact FOREST HILL 
DAIRY, Memphis, Tennessee. 12-M-59 

FOR SALE 14 Valve Cemac Milk 
FILLER, right hand Model, equipped to 
fill quarts, pints and ‘2 pints. Attach 
ments available to fill % gallons. Write 
to: JOHANNA FARMS, INC., Flemington, 
New Jersey. 12-M-59 

FOR SALE: One Rice & Adams Can 
WASHER with S.S. extension on feed 
end for Automatic dumper, two pressure 
filters, cooler and evaporator. Write to 
JOHN MORRELL & COMPANY, Ottumwa, 
lowa. 12-M-59 

TRUCKS FOR SALE 
DIVCO, Used 1946 to 1950, 4 cylinder. 


All mechanically good. Some need body 
work. PRICED FOR QUICK SALE! Buyer 
must pick up. LAUREL PARK MILK 
COMPANY, 5634 61st Street, Maspeth 78, 
New York. TW 4-7725. 12-M-59 

FOR SALE: Two Divco Milk Delivery 
TRUCKS, 1952 Models. In A one condi 
tion. seing replaced with Refrigerated 
Trucks. Write to: EDEN PLAINS DAIRY 
FARMS, Hagerstown, Maryland, Phone 
RE. 3-8704. 12-M-59 





NEW! MODERN! EFFICIENT! ECONOMICAL!—THE Keadatl 


150° AUTOMATIC DUMPING SYSTEM 




















ee ie. _ waa ee ae 

r _ ghee ' LESS INITIAL INVESTMENT . . . LESS SPACE REQUIRED ... 

| . be Se : = LESS EQUIPMENT TO MAINTAIN 

1B Ge ay “ PROVIDES— 

\s Greater sanitation . . . Better control . . . More accurate com- 
F 4 posite samples . . . Less operator fatigue . . . Less steam required 
f a to operate .. . Less power required (One Power Unit) . . . Fewer 
| wearing parts .. . Plus the regular features which have made 





KENDALL WASHERS the watchword of the Dairy Industry for 
over 29 years. 


@a KENDALL-LAMAR CORP. - POTSDAM, N. Y. 


Write No. 








112 on Reader Service Card 


112 American Milk Review and Milk Plant Monthly 
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SERVICES 

















TRUCKS FOR SALLE WANTED 

USED DIVCOS: Immediate Delivery WANTED TO BUY: SKIMMED, surplus PRINTING FOR THE MILK INDUS- 
Some reconditioned and some in ‘‘as is’ returned MILK or distressed CREAM ir TRY—Printed Forms, Systems, Snap Sets, 
condition. ALSO OTHER MAKES, IN- tank lots. Write to HENRY GALLAG Route Sheets Bills, Statements, Tags 
CLUDING PANELS. Write or phone for HER, 329 East Diamond Avenue, Hazle Collection Books Etc. Free Catalogs and 
complete listing. Write to: DETROIT ton, Penna 12-M-59 Actual Samples Business Forms. Write to 
DIVCO TRUCK SALES, INC., 10340 Box 502, Great Neck, New York 12-M-59 
a 4, a Se BUSINESS OPPORTUNITIES . 

uDs 3-0906. -3 ‘ scshmictisiemingieaniabiaitiat ee MASCO FIRST AID SUPPLIES 

—— — = FOR SALE: Grade A Dairy Plant situ FOR PLANTS—OFFICE—HOME 

EQUIPMENT WANTED ited in one of Florida’s fastest growing BANDAGES Self adhering Latex 

Ss — areas. Equipment and Trucks mostly new Handy Bands BURNS First Aid Oil 

WANTED TO BUY: Used Processing Last year’s sales over 250,000. Glass Tannic Spray Bandage Spray. ASPIRIN 
EQUIPMENT. Used BOTTLES and CASES. Paper Wholesale Retail, Milk and Ice IF IT’S FOR FIRST AID WE HAVE IT 
Please send full details in first letter. Cream. Bulk Tank large lot. On Our products known for dependable quality 
Write to: Box 231. 12-M-59 sood location for expansion. Good reasor Write for our price list 

—__—_—_-—_-—— for selling. Write to: Box 228 12-M-59 \. J. MASUEN CO.—LeMars, lowa 

WANTED—Milk Storage TANKS, Truck - RE aren EE, ~ 12-M-54% 
TANKS, HOTWELLS, Processing VATS, FOR SALE: DAIRY, Western New York 
Roll DRYERS, Spray DRYERS, EVAPOR- State. Four mixed routes, three Wholesale -AWED _ ameereS om waryen 
ATORS. Complete Milk Plants. Write to: routes, plus Dairy Store. Paper and Glass SANITARY VALVES—REBUILT WITH 


Box 232 12-M-59 Write to: Box 229 


12-M-59 STAINLESS steel for i fraction of the 
cost of new Write to: BADGER VALVE 








HOOD DISPENSERS and SEALING 





SERVICES 


REBUILDING COMPANY Withee, Wis 








HEADS, new or used made by Basca Manu- amarante 12-M-59 
facturing Co., for Econ-O-Seal hoods or ND x “ = a 
by Aluminum Co., of America for D. M. PROFESSIONAL SERVICES — LABO- PROFESSIONAL DESIGN. TRADE- 
hoods or by Mid-West for Aluma Sea! eS ee ee tae Bae MARK, COLOR, GRAPHIC DESIGN 
Hoods. State hood size. Write to: Box 233. ABD POSS TNSUSTHIES — VaREEe ae THEMES DEVELOPED. INTEGRATED 
12-M-59 says—Research and Development—Toxicits DESIGN. CONSULTATION ON REGULAR 
eis LNs Testing — Evaluations — Consultation — TRIPS ANYWHERE. WRITE: RICHARD 
WANTED: Good Used Wire or Wood Bacteriological Studies — Analyses — MAX FRANZ, PACKAGE DESIGNERS, 
CASES. Write to: Box 234 12-M-59 Pharmacological and Biochemical Technics. 19801 PINECREST DRIVE, WAUKESHA, 
- Write to: HARRIS LABORATORIES, WISCONSIN, 12-M-59 
, WANTED: 1—56MM CAPPER for Seal INC., 816 “P’’ Street, Lincoln 8, Neb- 
Snot ge “hunes Bouee ain — raska,. 12-M-59 “It is now possible to expand or build 
to: FARM FRESH DAIRY. INC. 102 ; ees a that Retail Milk route you’ve been think- 
minis threes sea ti i oniiie ° COST REDUC TION —_— FLEET AND ing about. With 15 years experience in the 
‘22-04-59 DELIVERY INQUIRIES INVITED. R. P. field, I sell strictly Milk and its nutrient 
BOWLER ASSOCIATES, INC. TRANS- value. Valuable training of drivers at no 
WANTED—Rogers Spray DRIER. Send  PORTATION CONSULTANTS, 2279 HEMP- —@iditional’ expense. Excellent guarantee. 
full details to MONARK EGG CORPORA- STEAD TURNPIKE, EAST MEADOW, a er Wee 
TION, 601 E. 3rd Street, Kansas City, LONG ISLAND, NEW YORK, PERSHING se ~ os 
Missouri. 12-M-59 1-4027. 12-M-59 Pe ee 
DECAL TRANSFERS 
“WANTED: Fully Refrigerated Ice SCALE REPAIRING » repair Torsion ries 
Cream TRUCKS; bodies of 1200 gallon Balances and all other makes of cream TRUCK LETTERING AND TRADE- 
capacity or more; must have self-contained test and moisture scales All work MARK DECALS made for ‘ trucks and 
units on trucks. Send photo, truck model, cuaranteed, Write CREAM CITY ak an aaa oe — hen gg Egy 
wdy year, and pric« Write to: Box 244. SCALE COMPANY, West Claybourn cataloge. MATHEWS COMPANY. 827 So 
12-M-59 Street, Milwaukee, Wisconsin 12-M-59 Harvey, Oak Park, Illinois 12-M-59 








© ELECTRONIC LIQUID 
ELECTRONICS-TIME ; LEVEL 


Lumenite 


© INDUSTRIAL TIMERS 
© TIME SWITCHES 
© MAGNETIC SWITCHES 


© ELECTRONIC 
SWITCHES 


Your business is of first importance, therefore, all 
LUMENITE manufacturing and engineering cre devoted 
to the sole production of Controls. In the following list 
of Bulletins there is a Control best suited to your 
operation in a money making and saving way. 


For complete information and prices check U the Bulle- 
tins you want. We'll send them without obligation. Tear 
out the ad and use it for your requests. 


The Bulletins are technically informative; with load 
capacities, installation diagrams, etc. 


[-] TIME SWITCHES [-] NONCONDUCTIVE LIQUID 

[-] PROGRAM CLOCKS [_] AUTOMATIC RESET 

[-] CYCLE REPEATERS [-] ICE THICKNESS 

[-] TIME DELAY RELAY [] BOILER LEVEL 

[_] AUTO-LAWN SPRINKLERS [_] MOTORIZED SANITARY VALVES 
(-] LIQUID LEVEL [_] INTERVAL TIMERS 

(] MILK LEVEL [_] PHOTO-ELECTRONIC RELAYS- COUNTERS, ETC. 


All LUMENITE products have a responsible guarantee 


7) LUMENITE ELECTRONIC CO. 


f- ~—", ENGINEERS * DESIGNERS © MANUFACTURERS 
407 South Dearborn Street Chicago 5, Illinois 


Write No. 113b on on Reader Service Card 





December, 1959 








COMPLETE REFRIGERAT 
SYSTEM ON 14” x 46” 
PANEL AVAILABLE 
FOR MANY SIZES 
¢ Hermetically sealed 
© Ready to operate 





Bally a ll 


all-steel sectional construction 


Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 


Bally Case and Cooler Co., Bally, Pa. 


Get details — write Dept. AMR-12 for FREE book. 
Write No. 1130 on Reader Service Card 
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apie emg i Sear Grameen —— Following is a quick summary 
SALES ) N OL YANTE m 
— — ~ of Highlights Study Number 9, 
INCREASE UNIT SALES AND PROF- ‘‘Pure-Pak Maintenance Man. Must be ; on . 
ITS! Hi-impact 16 oz. Premium Plastic experienced. Good fringe benefits. Salary conducted for the American Dairy 
Container. Polyethylene snap-on lock lid. open.”’ Write to: Box 239 12-M-59 —_ at. a ‘ 
Can be filled and capped automatically. - - — ° Assoc iation by Alfred Politz Re- 


Reusable as African Violet planter. Deep 
Freeze container. Withstands freezing. 


> - for Ice Cream plant. Must have degree 
Priced $65 per thousand. Special prices 


“Experienced Plant SUPERINTENDENT search, Inc.: 

















Would consider a man now working as a 

100,000 or more. Immediate shipment from assistant. Salary open.’’ Write to: Box 
stock. Seven eye-catching colors. For 240. 12-M-59 - P 4 
samples write WILSON PLASTICS, INC., 1. Milk consumption among chil- 
Dept. AM. P. O. Box 2037, Sandusky. — a ‘ ‘ 
Ohio 12-M-59 POSITION WANTED dren is being reduced some 
ee = TET ala what by increased soft drink 

HELP WANTED GENERAL SALES MANAGER wanted ? 


rs os: a i by an independent dairy company—Retail 
& Wholesale Milk and Wholesale Ice 
Cream—Applicant must have A-1 qualifica- 





Graduate of Dairy Manufacturing and 





competition. 


or Business Administraton wth 3 to 5 tions and A-1l experience in the Dairy 2. Fifty per cent of mothers allow 
years experience in milk plant work, who Sales Field. This is a new position created } has ‘ . ay, =f 
i. ane oh a a8 Ss - This is ‘ i1eir children to have soft 
is willing and able, to work and learn, to strengthen our sales organization. Please t 5 , : 
all phases of Milk and Ice Cream _ busi- send full details in the first reply. Write drinks by the age of two; 80 
ness, at ground level, in medium sized to: Box 236. 12-M-59 : . - 
Dairy Business in Midwest. Must be good per cent by the age of five. 
at makng and following through on a. 
records. Write to: Box 12-M-59 FIELDMAN: Years of experience in 3. Soft drinks are popular for be- 
_—$$$ _ Quality Control and Producer Dealer Re a as “ay 
WANTED—Man with experience on Pan. lations. Presently engaged in Bulk Tank tween meals and social occa- 
Cottage Cheese and Buttermilk. Write to: and Pipe line a ae ee ~% . artic lk; ] ‘ ul 
BRICKLEY DAIRY FARMS, INC., 1767 ae eee Gee a ae sions — particularly among 
E. MecNichols. Detroit 3, Michigan. TW a ee Ene St ne ea — - 
1.3073. aid , 12-M-59 12-M-59 teen-agers. 
PLANT MANAGEMENT “POSITION WANTED: 36 years old 4. Milk’s competition from coffee 
— sansandgaseene B. S. Dairy Industry, Laboratory, Super cc inrreacing : y 2n-a Ve 
TRAINEE visory and Purchasing experience in Manu Is Increasing among teen agers. 
P facturing and Bottling Plants. Write to: 7 , Le ink oc Ee 
- . . several good spots in either Box 241 is ~ 12-M-59 Fifty per cent drink coffee by 
PHILA., BALTIMORE OR WASHING- 7 na ‘ > 15 A ch: increase = 
TON plants of major dairy processor eee age 15. A sharp increase oc 
for alert individual to start as manage- SALES—Agzressive, alert young man curs between ages 17-19. In 
ment member and work his way up. desires Sales Position. Education includes he 20-24 ald f 
F both Dairy Industry and Business Ad the 2YU-24 vear olc srOup, COt- 
Requires college graduate with me- ministration, Experienced in all phases of , ; < 8 I Z 
chanical interest to be trained in plant the Dairy Industry. Will travel and re fee is more popular than milk. 
operation and management. Must be locate. Write to: Box 242. 12-M-59 
able to accept responsibility quickly. 5. While lunch and supper are 
Top advancement opportunity, good 4 ° . 
salary, all benefits. still the main occasions for 
Send complete resume of personal drinking milk. evening occa- 
background, education, experience, if : . - 
a Wiz. DAIRY sions — after supper and before 


N-93, P. O. BOX 2068 
Phila. 3, Pa. 


QUALITY CONTROL 


Excellent opportunity as Number 
Two man in Phila. Quality Control 
Dept. of major dairy processor. Will 
participate in wide variety of technical 
problems involving new products main- 
taining high quality processing, and 
customer complaints, ete. 


Requires college degree in dairy, food 
or biological science area, plus 3 to 10 
years’ experience in food or dairy 
technology. Good salary and benefits. 
Advancement opportunities. 





Send complete resume of background, 
education and experience to:— 
P-94, P. 0. BOX 2069 fy kS 
Phila. 3, Pa. 


aS IERIE “No, I’m not interested in 8. 
“Plant SUPERINTENDENT experienced ° ° . | 
to take charge of Processing and Packag- packaging milk in 5-ga on 
ing Milk. Well equipped plant located in . “ 
South.’ Write to: Rox 238. 12-M-59 plastic bags .... 


going to bed— appear to be 
gaining in importance. 


-) 


6. Relaxation is an important 


adult reason for drinking milk 
in the evening but, other than 
that, adults do not have speci- 
fic adult reasons for drinking 
milk. 

Sixty per cent of adults do not 
consider milk as essential to 
their diet. They lack strong 
conviction of milk’s impor- 
tance to adult health. 

Milk enjoys substantial accept- 
ance as the most important 
item in a child’s diet for spe- 





Consistently Accurate! 







Here’s What 
















Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 
1. Garver “‘Super’’ Babcock Tester. 
cated for extreme accuracy 

2. Garver “ovate action” Test x 

Bottle Shaker. Thoroughly inte- 

grates test ingredients —-saves time 

—eliminates dangerous, haphazard GOLDEN GUERNSEY MILK 
hand twirling 


Write today for catalog. 


eT] 
THE GARVER MANUFACTURING CO. Gest 
i ' Union City, Indiana, U.S.A. 
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114 American Milk 


a 
* Nationally Advertised 


fezo} mola. GOLDEN GUERNSEY Milk 


provides you with the most 


GUERNSEY highly respected trade mark 


in the fluid milk industry. 


F AR A Nw Cc H 4 yg EB *& Offers sales-boosting, local 


tie-in advertising material. 


racy with this efficient Garver combination. Does to Help aon hen gyn 


co-op merchandising and 


cca couldiee aad aesed Ge Your Business promotion. 


*& Write for FREE Promotion 
Kit. 


GOLDEN GUERNSEY, INC. 
Peterborough 593, N.H. 


Quality Line’’ — GOLDEN GUERNSEY PRODUCTS 
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ary Wh by p bli Thi k fal 23. Fifty-three per cent of all 
9, at tT e u ic INKS an housewives report purchase of 
Liry other products through home 


“ Does About Dairy Products Li. 


eggs, fruit juices, etc. 





i 24. A two-day supply of milk 
hil- cific reasons related to body essentially the same as the the most popular purchase 
wag growth. number who increase their whether milk is home-deliv- 
ink “ eo é ered or store-purchased. 
9. Among both adults and teen- milk intake for other health 
agers, social acceptance of reasons (underweight, preg- 25. While freshness is the stated 
si milk is low. For meals away nancy, ulcers). reason for not buying more 
ve from home and on occasions 16. Specific professional advice milk es Sa a Seana 
of dining with friends, milk is against drinking milk is men- believe that they can keep 
substantially less popular than tioned by only 1 per cent of milk longer than they actu- 
De coffee or soft drinks. those with high blood pressure ally do. 
a4 10. Protein does not have a strong andl heesat tonite. - The ee - lee rae . 
“4 specific association with milk 17. The association of milk with milk = the daily requirement 
; in the public mind. Yet previ- heart disease has remained at has increased — significantly 
- ous Politz surveys have shown the 3-4 per cent level from from 1954 to 1959. 
= that protein itself is recog- 1956 to 1959. 27. Ice cream on-hand in the 
nd nized as an important nutrient. 18. Milk-on-head in the home is home has shown no increase 
In 11. From 1955 to 1959, the num- at the same level in 1959 as between 1957 and 1959. 
of-- ber of people actively diet- in 1955. 28. Suppertime and after-supper 
Ik. ing has shown no significant 10. Wise delivery of walk t: com snacking are the most popular 
ini change. There has been a reported by only 87 per cent occasions for eating ice cream. 
or _— he nnedne oe See of the homes nationally. 29. Brand loyalty is relatively low 
of weight-watchers. ' . ‘ s : 
ii . , ; 20. Major reasons for not getting for ice cream. Flavors and 
re 12. Milk as an item to be avoided home delivery are “don’t use quality desired for contem- 
be by dieters and weight-gainers enough milk.” “milk is cheaper plated use are more critical. 
i. mentions , fees then 2 ae 
nt plage a en aoa and convenient store 30. Cottage cheese, while kept on 
. ‘ hand up to four days by 79 
“ 13. About 9 per cent of our popu- 21. High volume customers per cent of the housewife- 
y lation, or 16.2 million people, younger housewives with chil- users, suffers from a _ poor 
vi- are actively following either dren — are the best home de- keeping-quality reputation. 
S reducing or special medical livery customers. Low volume About one out of four house- 
diets. households — those with older wives nationally report having 
ot 14. Blood pressure and_ heart housewives without young had problems in home storage 
to trouble account for the special children — are the best retail of cottage cheese. 
: diets of 3.6 million, about 2 store customers. 31. Instant nonfat dry milk, most 
per cent of our population. 22. Those taking home delivery of frequently used as an ingredi- 
.. 15. The number of dieters who milk buy an average of 1.2 ent in cooking and baking, 
9 reduce their milk consumption quarts of milk per week from shows a moderate gain in 
‘ for specific health reasons the store to supplement their these uses during the last two 
‘i (overweight, blood pressure) is supply. vears. 





Tee | HOW TO CONTROL FLOATING CURD 
FLAV-O-LAC 


The Product — BRICK FLOORS 


Where high sanitary standards must be maintained under 
extreme operating conditions in Dairy Plants . . . 


Drehmann’s BRICK FLOORS are the answer! 


Drehmann Brick Floors take punishing treatment . . . withstand 


high impact and abrasion . . . resist water, acids, alkalies, and “ > ” © 
all corrosive agents . . . and are easy to clean and keep clean. Numbered blends have proved 


Ne other flooring costs less te maintain. successful for plants all over the 
dertensreie hat’ Drabmonn "Sitck "Foch ‘con ‘seve you cop age apo emene i 

j high quality keeps aroma, smooth- 

COSTS YOU NOTHING to have an estimate ness, and flavor uniformly high — write for details in 
on a Drehmann installed BRICK FLOOR in fermented milk products. our Culture Booklet 


a THE DAIRY LABORATORIES 
PHILADELPHIA 3, PA. 





Write, wire or phone today for a free estimate. 


DREHMANN PAVING & FLOORING CO. 











Gaul & Tioga Streets 40 Church Street [ 

Philadelphia 34, Pa. Montclair, N. J. —_~ — Branches: New York « Washington 
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Here is a 3000 gallon Milk Pick-Up 
Trailer that does carry a greater payload 
on every trip... It is legal on an 18,000#/ 
axle rating-—and carries an extra bonus 
load of 1700 lbs. of milk, riding free on 
every trip. Completely insulated- 
stainless steel inside and out, from 





cabinet doors to front nose section. A STAINLESS STEEL 
beauty in design-but even better, is 
engineered for trouble-free long life. INSIDE AND OUT 


Write for complete details—today! 


Manufactured by 


Standard Steel Works, Inc. 


NORTH KANSAS CITY, MO. 


Spartanburg, So. Car. Englewood, N. J. 
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EVERY DAY... 
BRAND NEW 
HOMOGENIZER PERFORMANCE 


FOR MILK .. single Service Bell-Flow 
Valve. Distinctive micromesh labyrinth 
design for superior homogenization-- 
longer shelf life -- fuller consistent fla- 
vor. Easy to install. Eliminates recon- 
ditioning of conventional valves. Makes 
for profitable homogenization. 


FOR MIX -.- Single Service Turbo-Flow 
Valve. Designed especially for ice 
cream mixes and products of similar 
properties, which may contain fibers 
and other dissolved abrasive solids. 
Uses exclusive replaceable valve seat. 


FIRST WITH 5 CYLINDER OPERATION 
Smooth, quiet performance with 
r-4g-t-) ¢-) am or-] 9- (011 8 ARO] On CoA 0)0) 0) 
gallons per hour. 


FIRST LOW PRESSURE SYSTEM 

Finest homogenizing quality and 
uniformity with only 1200 to 
1400 psi. Reduces power con- 
sumption up to 50%. 


FIRST COMPLETE STAINLESS 
STEEL EXTERIOR 


Stainless steel over rugged steel 
base for easy maintenance, long 
Th i-me- Tale Mi -1-)41}-ae-4elele MM (ele) com 


FIRST WITH CP GEARLESS DRIVE 
Absolutely no gear train wear or 
maintenance costs. Quiet, reliable 
fo} ol-1¢-14(e]a Mme -1-4- 106) (-3-1- fe) a [ey [0 


No other homogenizer offers you so many 
revolutionary features. It was designed and engineered 
around established principles of mechanical and 
hydraulic science by CP’s own staff of experienced 
engineers, backed by over 75 years of leadership in 
designing and manufacturing pumps, homogenizers 
and other dairy and creamery equipment. 


If you haven’t heard the complete story on how the 
new CP Stainless Multi-Flo Homogenizer more than 
pays for itself, increases your profits, and keeps you 
ahead of your competitors, talk with your local CP 
Representative today. 


THE Cocamenry Package MFG. COMPANY 


General and export Offices: 
1243 W. Washington Bivd., Chicago 7, Illinois 
Branches in 24 principal cities 

CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 
267 King Street, West e Toronto 2B, Ontario 
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